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E HOGS ARE CUT, NOT WHERE THEY ARE KILLED, is of paramount importance. 
shipped-in DRESSED HOGS, a Packer has a PRICE ADVANTAGE over a 
who kills and cuts shipped-in live hogs, and a PRODUCT ADVANTAGE 
petitor who purchases shipped-in carload lots of green pork cuts. 


ADVANTAGE, because a Hog Belt Slaughterer can put up Dressed Hogs 

ly $1.00 to $2.00 a Cwt. cheaper than a Slaughterer who has to have 

| shipped-in and suffer a 2% to 4% tissue shrink, as well as death losses 
ising in transit. 


ADVANTAGE over fatigued appearing Pork Cuts, not only because the 
trimmings derived from shipped-in Dressed Hogs can be cut and trimmed 
Buyer’s own peculiar requirements but also because they are fresher, 
have been encased in the carcass during shipment and protected from 
and deterioration to which Cuts shipments are subjected. 


lephon call to us will not only give you the broadest possible coverage of all 
d Hog Buyers or Sellers, but also the most accurate market appraisal, since 
‘not only doing the majority of the Dressed Hog business in the country, Kouicry 3 Sslzy, 
| because we are constantly engaged in creating new buyers and new sellers. QR ae 





OUR CREDO ORESSED HOG 
To constantly strive to divide, equally, between Buyer and Seller, Ex CuUUSIVEL 
through the Busse Denominator Pricing Method, the economic savings LONG DISTANCE PHON 

aA 


s 
¥ 
& 
inherent in the shipping of Dressed Hogs, instead of Live Hogs. WEBSTER 9-3 3 











Ti i = a ae OE 
§ q ef y he 3 ! 
SON aid.0e Morning @ tela sh %0) 5 
j 5 BB Sink 
A <, C= 


Write us for complete information and your handy size permanent personal copy of the 
BUSSE BASIC DRESSED HOG DENOMINATOR SCHEDULE 
\ Y 


“S'INATORS. AND DEVELOPERS OF THE DRESSED HOG BUSINESS 





STURDY 


CONSTRUCTION 
pays off 
in longer 
service 


THIS STAMP CARRIES 
A QUALITY MESSAGE 


Leaders in presenting features 
that increase efficiency and safe- 
guard quality. Dependable 
performance with maximum 
safety and sanitation. A com- 
plete line to suit every require- 
ment. Service from coast to 
coast by factory-trained experts. 








VACUUM MIXERS First developed by “Buffalo”, vacuum 
mixing puts 20% more meat, free of air, better in color 
and curing qualities, in every casing. Leadership in experi 
ence has resulted in leadership in sa/es of “Buffalo” vacuum 
mixers. Stainless equipment is optional. Capacities (in 
standard mixers also) a 75 to 2,000 pounds. 


Maintenance of construction stand- 
ards in Buffalo sausage-making ma- 
chinery assures an exceptionally high 
degree of availability in service. 
Buffalo vacuum mixers, for example, 
have extra heavy paddles, shafts with 
large leak-proof bearings and stuff- 
ing boxes, and heavy gauge sheet 
steel tub, to assure many years of 
trouble free service. Details such as 
these make all types of Buffalo 
equipment a better buy — in the 
long run. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N.¥. 
Sales and Service Offices in Principal Cities 
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ASK FOR OUR LATEST CATALOGS 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
I am interested in the following: 
[|Silent [| Head Cheese 
Cutter Cutter Name 
(_] Grinder [1] Casing Applier 
{_] Mixer [_] Pork Fat Cuber 
(| Stuffer {"] Smokemaster Address 








Company 





(_] Combination of Special 
Purpose Equipment City and State 
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i aS \ Have you a meat product you want to push in self-service 

\ meat departments? If so, Marathon can help you with a 
n stand- \ specialized package . . . perhaps one of the four master 
ing ma- \ Hesmen shown here... 
ally high Pick-Pak—made of Wonder White board that will not 
hie»: stain. Displays your bacon, your brand and your price to ‘ 
re best advantage. 
ts wit 
id stuff Look-Pak—sausage sales soar when packed in eye- 
sheet appetite-appeal Look-Pak. Product and brand get clear 
| ( visibility. 
rears O 
such as Wallet-Pak—for sausages and other processed meats. 
Falo Protects and displays the product ideally. Stacks firmly ! 
in the _ Easy to pack and price mark ! 

Wonder White Lard Cartons—made of Marathon’s exclu- 


sive Wonder White board. Highly resistant to grease 
stains. Fresh, bright cartons sell lard faster. 


Other Marathon packages include Kartridg-Pak for franks 
and margarine cartons. All made and designed to ’ 
Marathon standards of top quality. See your Marathon 
representative or write Marathon Corporation, Menasha, 


Wisconsin. i 


s Co. 


) 3, N.Y. 
bal Cities 
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The Finest Foods 
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when you add a little 


C2 GLUTAMATE 09+% 


to your present formula 


Yes, the finest food products can be made 
to taste even better and be given new taste 
appeal and more sales appeal with the 
addition of Huron MSG. 


Huron MSG can be added in small quantities 
to your present formula and no other changes 
are necessary. The cost can be kept sur- 
prisingly low. 

Proof—try it yourself on your own products by 
simply writing us today for sample quanti- 
ties. Or our Technical Service Department will 
be glad to make specific recommendations. 


THE HURON MILLING COMPANY 


Factories —Harbor Beach, Michigan 
Gen. Sales Offices—9 Park Place, New York City 7 
} East Grand Ave., Chicago 11 ¢ 13 E. 8th St., Cincinnati 2 
383 Brannan St., San Francisco 7 
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Sea] DOES PART OF 
» YOUR MEAT 
we | GO DOWN THE DRAIN? 















GEBHARDTS CONTROLLED TEMPERATURES and CONTROLLED 
HUMIDITY eliminate costly unnecessary shrink losses! Hold onto ; 












those poundage dollars . . . sales condition your beef, veal and lamb 
by giving them GEBHARDT-induced bright color and longer-lasting 


“fresh” appearance. 


GEBHARDTS Controlled Refrigeration Systems mean sanitary, whole- 
some and clean coolers regardless of product! Get all the facts about 
GEBHARDTS today! Only GEBHARDTS give you Controlled Hu- 
midity ... plus Controlled Circulation . . . plus Controlled Temperature 


... plus Air Purification! 





GEBHARDTS are fabricated of high- 


Sales and Service in all principal cities! ; sotiva: 
lustre stainless steel for sanitation! 











ADVANCED ENGINEERING CORPORATION 





1802 WEST NORTH AVENUE 2 MILWAUKEE 5, WISCONSIN 










TELEPHONES: FRANKLIN 4-0559 FRANKLIN 4-2478 
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Model 
No. 9504-66 





Model 
No. 9507-56 


@ GREATER VOLUME OF MEAT 
@ LONGER SERVICE LIFE 

@ GREATER ECONOMY TO OPERATE 
@ LESS MAINTENANCE 

@ EASIER TO CLEAN 

@ CLEANER CUTTING 

@ MINIMUM CRUSHING OF FIBERS 


Globe Meat Grinders meet the most rigid require- 
ments for all sausage plants with these better 
designed, high efficiency grinders. They are built 
for peak performance at minimum operating 
costs. Globe’s exclusive oil seal housing clean-out 
system and swinging bowl bring these grinders 
to a new high of sanitation and operator satis- 
faction. 


The popular size grinder No. 9504-66 turns 
out from 6,000 to 10,000 pounds of ground meat 
per hour. The large 32” diameter bowl expedites 
loading and swings aside for easy access to cylin- 
der. Instead of a chewing action, this grinder 
gives a clean, shearing action with either three 
or four-bladed knives. The most popular size 
for most sausage rooms. Illustrated with large 
32” diameter bowl. 


The No. 9507-56 Grinder illustrated below 
is designed for the packer who wants the advan- 
tages of the larger grinder but whose needs are 
better served by one with smaller capacity. This 
model has an hourly capacity of 3,000 pounds 
of meat per hour, with all the refinements of the 
larger Globe Grinder including the swinging bowl 
and the oil seal housing clean-out system. Illus- 
trated with 18” bowl. 


Get clean cut, eye-appealing results in your 
sausage rooms, turn out ground meat of superior 
texture with these and others in the Globe com- 
plete line of better designed Grinders. Call Globe 
today. 





SERVING THE MEAT INDUSTRY SINCE 1914 
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Keep UP VE ERADICATION WORK 


Some members of the meat packing industry are understandably annoyed about 
developments in connection with the effort to contain and eradicate vesicular exan- 
thema in swine. They deplore the hysteria with which the problem has sometimes 
been discussed by the press and :adio, and the unmerited shadow it has cast upon all 
pork, and particularly upon the product of non-federally inspected houses. 

These packers voice a strong suspicion that the threat of a “crisis” in pork 
supplies and prices has been used in an old and familiar manner by the proponents 
of price and other controls. They also believe that the regulations and their applica- 





juire- tion have discriminated between classes of packers. 

etter One of the critics of current policy asks whether the strong measures being 

built © taken by the U. S. Department of Agriculture can be justified in view of the facts 

‘ating that: 

n-out (a) VE does not affect human beings, while diseases such as trichinosis and 

| brucellosis, to which humans are susceptible, are not quarantined; (b) VE affects 

nders only hogs, but erysipelas and brucellosis can spread to other kinds of livestock; (c) 

satis- VE is seldom fatal to hogs, while cholera has killed millions of head; (d) More 
economic loss is caused by swine necro than by VE; (e) VE is not widespread but 
is largely localized in herds fed garbage and swine which come in contact with them. 

turns While admitting that some of these points are well made, we still believe that 

meat control measures, at least as strong as those in force, are necessary. Secretary of 

adites Agriculture Brannan stated last weekend that efforts to control and eradicate VE 

z are beginning to bring the desired results, and that quarantine restrictions have 

cylin- helped to stop the rapid spread of the disease. He also said that cireumstances do not 

“Inder warrant declaring a legal state of “extraordinary emergency” in connection with the 

three elimination work. 

. Let’s ask some questions about alternatives to the present program. 

—_ 1. Are meat packers willing to have VE, with its feed-wasting and foot-mouth- 

large masking qualities, become endemic to the whole United States on the theory that 
since some animal diseases are prevalent, others should be tolerated? 

2. Do meat packers desire the Balkanization of trade in livestock and meat and 
below meat products as the individual states attempt to protect their own agricultural 
dvan- economies against the disease? Is such “compartmentation” in the interest of any 
Is are processor, whether he be national, regional, interstate, intrastate or local? 

This 3. Are packers complacent about additional condemnation and processing losses 
at almost every inspection level? (We know two medium-sized packers who would 
ounds give a strong answer to that question, since they have just suffered losses of $10,000 
of the and $7,000, respectively, in processing hogs which they bought as free of VE.) 
‘ bowl 4. Do packers want hog raisers and feeders saddled with another production j 
Illus- deterrent and cost factor, no matter how innocuous it may be in comparison with 


existing diseases and other risks? 

We believe that the control and eradication program should be rational and 
| your non-discriminatory, but we also believe that it should continue with full cooperation 
from all elements in the livestock and meat industry—state and federal agencies, 


perior producers, packers and marketing factors. There may be immediate dislocations, 
/ com- inconveniences and losses, but these are of far less magnitude than the problems 
Globe the industry would face if VE came to live with all of us forever. 


VE might even prove to be a blessing in disguise if national and state legislators 
and sanitary authorities were to seize the opportunity it affords to foster and ‘ 
enforce effective regulations requiring the cooking of all garbage used for hog 
feeding. Such action would undoubtedly minimize one of the big problems in han- 
dling pork—trichinosis. 


TON AVE 


LLINOIS 








HISTOLOGIST HSI WANG CAN SEGREGATE A SINGLE BACTERIAL CELL WITH THIS SENSITIVE MICROMANIPULATOR 


Research Today—Progress ‘Tomorrow 


HE AVERAGE American is vita- 

; min and protein conscious. He is 

eager to learn new facts which 
science is constantly getting on the 
nutritive content of foods. 

To be really valuable, however, nutri- 
tional information must be carried 
further. It is necessary to know what 
the nutritional requirements of the body 
are and how the body uses those nutri- 
ents. Otherwise, knowledge of food 
content cannot be effectively used. 

The American Meat Institute Foun- 
dation is carrying on several funda- 
mental studies on nutrition. From the 
long-range view, they will be most im- 
portant. They will influence the place 
meat enjoys in the diet for generations 
to come. 

Already the work has benefited the 
medical profession in building up its 
knowledge of nutrition and its use in 
combating disease. Information, such 
as the AMIF is producing, helps a doc- 
tor to prescribe that a person needs so 
much of a certain nutrient and then to 
tell his patient the quantity which may 
be found in a certain food or foods. 

With such information, the meat 
packer can say — in advertising, on 


can labels and otherwise — that meat 
contains certain amino acids or other 
elements which are essential to growth. 

One of the projects which Dr. B. S. 
Schweigert and his biochemistry and 
nutrition department have undertaken 
is to determine the amounts of different 


The American Meat Institute 
Foundation, a non-profit organiza- 
tion affiliated with and located at 
the University of Chicago, carries 
on a research program which bene- 
fits every packer in the country. 
Today it is recognized that, in or- 
der to meet competition and keep 
abreast of the advancing times, 
more economical processing meth- 
ods, new and improved products 
and new uses for those products 
must be developed. The Founda- 
tion is dedicated to such a purpose. 

This concluding article and one 
which appeared in the August 16 
Provisioner review some of the re- 
search on which Foundation scien- 
tists worked during the past year. 


IONNUUTAVUUTEOUUTEUU UU 


nutrients in meat and whether, when 
cooked or processed, meat retains those | 
nutrients. 

This is fundamental work and, in 
many cases it is necessary for the lab- 
oratory to devise suitable new tech- 
niques for determining the amount of 
the various nutrients present in meat. 
A satisfactory analytical technique, of 
course, requires that all of a nutrient 
present in a sample must be released 
so that it can be measured. In the case 
of Vitamin B-12, for example, the de 
partment has been successful in utiliz 
ing enzyme preparations to free the 
vitamin from the chemical structure a 
the food — a process actually similar 
to that apparently employed by the 
body tissues in assimilating nutrients 
from the food we eat. From this, t 
will be seen that much of the work of 4 
research laboratory is the development 
and perfection of methods whereby util 
izable information can be produced. 

As previously reported in the PRov- 
SIONER, Foundation research has shown 
that the cooking does little or no harm 
to the amino acids in meat; that most 
vitamins in meat are relatively stable 
under cooking; that the less expensive 
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Eugenia Hoffert, chief, home economics divi- 
sion, confers with H. R. Kraybill, director of 
research and education, on antioxidant study. 


cuts of meat are as nutritious as the 
more expensive cuts, and that the amino 
acid content of pork, beef, lamb and 
processed meats is essentially the same. 
Specific data on the B-vitamin content 
of pork, beef, lamb and processed meats 
also have been developed. 

The Foundation recently has studied 
the vitamin content of organ meats — 
riboflavin, niacin, thiamin, etc. For two 
other B-vitamins, panothenic acid and 
folic acid, the Foundation is trying to 
improve methods for determining the 
amounts available in foods. Techniques 
previously used do not split off all of 
the vitamin. For this reason it is felt 
that older data on this subject show a 
lower vitamin content than actually is 
present. 

In this work the scientists start with 
a uniformly ground sample of meat. 
They blend it, then add enzymes which 
break down the tissue into simpler sub- 
stances. The objective is to find the 
right enzyme preparation and the right 
time so that all the vitamin will split 
off and they can measure it. 

Once they isolate and synthesize the 
vitamin, the next phase of the work is 
determining the utilization of nutrients. 
In other words, after they learn how 
much of a nutrient is present, they 
want to know whether it can be com- 
pletely used in the body. Normal pro- 
cedure in the past, in this connection, 
has been to run animal feeding tests, 
which necessarily are slow. 

To replace the animal testing to 
some extent, Foundation scientists have 
applied microbiological methods of test- 
ing. They try to find a particular 
microbe which requires the nutritional 
element they are testing in its growth. 
Although it may be necessary to test a 
lot of microbes before hitting on one 
which will respond, once they have it 
they can run tests in a matter of hours 
rather than weeks or months, as is re- 
quired with animals. This clearly illus- 
trates the value of basic research. When 
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University of Chicago graduate students 
Shown here (left to right) 
division of bacteriology; students M. J. 


Foundation. 





may conduct thesis research studies at the 
are: Charles F. Niven, jr., chief of AMIF's 
Wolin, Robert Deibel and Eugene Zebovitz. 











methods are developed, good technicians 
can run the tests. 

Another basic research study in the 
department — and one which has im- 
portant implications for packers — con- 
cerns meat storage. The Foundation 
is attempting to learn the chemical re- 
actions which occur during meat stor- 
age which might be related to quality 
of meat. The study is necessarily in- 
volved and lengthy and it is too early 
to predict the results. 

There is also considerable interest in 
the variation in the amount of pigment 
(redness) in meat. Some hog carcasses 
show light or dark areas and cured 
hams and bacon frequently show similar 
color variations. These variations are 
likely to prompt consumer complaints 
and the Foundation has attacked the 
problem. First, they are developing a 
method for telling how much pigment a 





Rhesus monkeys are used in feeding tests to determine reliability of coagulase method 
of differentiating between types of Straphylococcus bacteria which cause food poisoning. 


given piece of meat contains. They 
hope that by getting basic information 
on the chemical stability of these pig- 
ments they will be able to understand 
the variations observed in fresh car- 
casses and also to understand the effect 
of curing on pigments. 

The biochemistry department has dis- 
covered and proved that the body tis- 
sues are able to convert the amino acid, 
tryptophan, to the chemically different 
vitamin, niacin. It is trying to solve 
the riddle of how this is done and al- 
ready has established the fact that sev- 
eral chemical changes take place. The 
scientists feel it is important to under- 
stand the process by which this conver- 
sion is accomplished since it may con- 
tribute importantly to knowledge of 
how the body utilizes its food and may 
lead to other significant discoveries. 

Another answer they are seeking is 
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how Vitamin B-12 works in metabolism. 
They believe that the vitamin is in- 
volved in certain reactions which are 
necessary before nucleic acids can be 
made. They have developed new tech- 
niques to study the metabolism of these 
nucleic acids. Previously, there were 
no adequate tools for separating them. 
Briefly, the scientists are working out 
methods of labeling these very small 
units with isotopes so they can follow 
them. The findings may be of tre- 
mendous interest to the whole field of 
biochemistry. Certainly, since animal 
products represent the major, if not the 
only, natural food source of Vitamin 
B-12, the results will be important to 
the meat industry. 

The meat plant of the future may 
process meat in a few seconds. If so, 
major contributions toward develop- 
ment of such processing methods will 
have been made in fundamental studies 
under way at the American Meat Insti- 
tute Foundation. Certainly, it is easy 
to visualize dramatic possibilities in the 
use of dielectric sterilization — appli- 
cation of high voltage, high frequency 
electric current in such a way as to 
cause the product actually to heat it- 
self. Dielectric studies already have 
progressed to a point where meat can 
be defrosted in a matter of seconds and 
ground luncheon meat can be satis- 
factorily cooked in a very few minutes. 
Practical application, of course, must 
await considerable more experimental 
work in the laboratory and then the de- 
signing and testing of equipment for 
commercial use. 

The dielectric studies are being car- 
ried out pursuant to a contract with the 
Quartermaster Corps of the United 
States Department of Defense, which 
is interested in improving processed 
products purchased for the armed 
forces. The experimental source of 
power for the dielectric studies is a 
high frequency radio generator. Simply 
explained, an electrode is placed on each 
side of the product to be- heated. These 
electrodes are charged with high volt- 
age, rapidly alternating current. Heat 
is not applied from the outside; the 
product generates its own heat, as its 
polar molecules try to keep in align- 
ment with the alternating charge in the 
plates. 

Under conventional methods of proc- 
essing, heat is applied from the outside 
and must be allowed to penetrate to 
the center before sterilization or cook- 
ing is achieved. Product frequently is 
over-processed at the surface before the 
center is sterilized. With the dielectric 
process, the product is heated uniformly 
throughout and in a much shorter time. 
Dielectric equipment at the present is 
expensive, but this generally is true in 
the experimental stage and the studies 
being conducted offer great promise. 

Under a grant from the Atomic En- 
ergy Commission, Foundation chemists 
in three departments are conducting 
studies to determine whether it would 
be practical to use radioactive fission 
products in the so-called “cold steriliza- 
tion” of meat and meat products. 


10 


During an experiment in high frequency die 


Chicago ‘Tribuue radte 


lectric cooking of luncheon ‘meat, L. J. Pircon, 


a chemical engineer, records the temperature of a “charge” of the ground meat product 


In this connection, the division of 
biochemistry and nutrition is studying 
the effect of irradiation on pigmenta- 
tion and on the oxidative enzyme sys- 
tems in the meat. The analytical and 
physical chemistry division is investi- 
gating the effect such exposure to radio- 
active substances might have on the 
non-protein nitrogenous constituents 
and on the proteolytic enzyme systems 
present in meat. The bacteriological 
division is seeking to determine the ef- 


Staff members of the Foundation who have 


fect of such irradiation on microorgan- 
isms in the meat. 

These studies offer very interesting 
possibilities. Potentially, of course, 
they could open the way to an entirely 
new method of sterilization of meat and 
might provide the means of controlling 
activity of the various enzyme systems 
naturally present in the product. Basi- 
cally, the studies seek to determine 
what changes in the product would k 
induced by irradiation and whether 


sensitive tastes are often called upon to sevé 


on taste panels. The panel here is sampling crackers made with antioxidant-treated lard 
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Using a freezing-microtone, Virginia Bates cut 


s a 1/1,000 of an inch thin cross section 


of a steer hide for microscopic study of changes brought about by processing. This in- 
srument is used when it is essential that the micro-physical structure be maintained. 


Photography plays an important role in scientific research. 


Histochemist Earl Auerbach 


is inspecting a photomicrographic reproduction of the physical structure of beef muscle 
tissue. A precisely scaled enlargement from the negative will permit even closer study. 


radioactive fission by-products can be 
put to practical use in the meat in- 
dustry. 

The AMIF also works on older indus- 
try processes, products and problems, 
many of them relating to by-products 
of meat packing. Tankage first was 
used as a protein supplement in feeding 
hogs as early as 1900. It may have lost 
some of its “glamour” in the 50 years 
but it still is one of the best sources of 
important nutrients for hogs and poul- 
try, and nutritional and feeding data 
developed by Dr. O. H. M. Wilder and 
his animal feeds staff are helping to 
maintain the interest of feeders and 
feed manufacturers in the excellent 
growth results obtained by including 
proper percentages of meat scrap, 
tankage, bone meal and dried blood in 
mixed feeds. 

The main problem is to try to keep 
the feeding quality of these products 
high, so that they can stay in competi- 
tion with all the other newer feed sup- 
plements, including the recently intro- 
duced antibiotics and synthetic Vitamin 
B-12 which are by-products of the 
manufacturer of pharmaceutical prod- 
ucts. As a part of its experimental 
Work, the AMIF animal feed research 
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department has demonstrated that these 
newer feed supplements have their 
place in a good ration, but do not re- 
place the nutrients provided by animal 
proteins. The scientists try to find the 
best combination of meat proteins and 
other supplements to get the best re- 
sults at lower costs to the feeder. The 
cost angle is important. Feed manufac- 
turers easily can make a wonderful 
ration which is excellent for growth 
but which costs so much it isn’t prac- 
tical. The constant objective is to pro- 
duce a better feed ‘at lower cost. 

Foundation scientists are studying 
the meat by-product ingredients that 
go into meat scrap and tankage to de- 
termine whether there are any types 
of materials which are superior. With 
pilot scale rendering equipment in the 
lab, they make meat scrap, experiment- 
ing with various types of ingredients 
and processing procedures — including 
many variations in cooking time, pres- 
sures and temperatures. They usually 
measure the quality of the end product 
by both chemical analysis and with 
animal and poultry feeding tests. 

A current problem of the department 
relates to the popular use of dehydrated 
alfalfa meal in feeding poultry. Dried 


alfalfa is economical and nutritionally 
valuable, but alfalfa meal in some cases 
actually retards chick growth instead 
of promoting it. Foundation scientists 
believe that they have found something 
in meat scrap and fat which counter- 
acts the alfalfa chick growth inhibitor. 
It appears to be chloresterol. Here, 
again, science is establishing a new- 
found “plus value” in a packinghouse 
by-product. 

Concurrently, there is considerable 
publicity regarding the use of deter- 
gents in poultry feeds. It is claimed 
that, in some cases, they will give 
about the same results as antibiotics as 
a stimulant to growth. This develop- 
ment is being closely watched. Some 
detergents are made from fatty acids 
so it might provide an additional mar- 
ket for animal fats. 

Another new project is the use of 
feather meal in feeding chicks. Feathers 
are mostly protein and have been a 
troublesome problem to meat packers 
that dress chickens. It was felt that 
some method of utilizing the protein 
should be found. Dr. Wilder’s group is 
getting good results in early test feed- 
ing of feather meal — cooked, dried 
and ground — to chickens. 

The Foundation is giving practical 
help on the problem of food poisoning. 
As the industry knows only too well, 
meats sometimes are accused — often 
erroneously of being the source of 
outbreaks of food poisoning. This type 
of food poisoning is identical with that 
which can occur on almost any food 
products which are moist and not too 
acid — cream puffs, chicken a la king, 
turkey dressing, etc. 

The AMIF has a grant-in-aid from 
the U.S. Public Health Service to aid 
in financing basic research on staphylo- 
coccus food poisoning. Three University 
of Chicago graduate students are car- 
rying on the work, which is highly 
technical and involves studying the 
metabolism of the food poisoning 
Staphylococcus. 

One practical objective is a workable 
means of quantitative detection of this 
food poisoning microorganism in food 
samples. It would mean that a piece of 
ham could be examined to determine 
whether it had any potential food poi- 
soning organisms. The only positive 
method currently known — human or 
monkey test feeding — is expensive and 
so time-consuming it isn’t used often. 

By correlating the cultural character- 
istics of organisms with their ability 
to produce toxin, as determined by ani- 
mal feeding tests, they have learned 
that the food poisoning organisms can 
cause clotting of rabbit plasma, while 
the harmless varieties are unable to do 
so. This is a fortunate coincidence, 
they feel, since it permits a determina- 
tion of which type may be present in a 
suspected food sample. Such a deter- 
mination will be useful, the Foundation 
feels, although it still remains that we 
know enough about this food poisoning 
so that with a proper education of the 
public it virtually could be eliminated. 
Products susceptible to staphylococcus 












CHOP-CUT 


AN ACCEPTED PRINCIPLE 
A DEPENDABLE MACHINE 





In just a few short months since its introduction 
to the industry the Boss Chop* Cut Cutter, fea- 
turing the newest, the “‘chop-cut” principle of 
sausage meat preparation, has gained “ac- 
ceptance” among the country’s finest sausage 
kitchens. As distinguished from the draw-cut 
stroke of the scimiter shaped knife used in old 
style cutters, the chopping stroke of Chop *Cut’s 
straight, double-edged knife is fast and 
cool, and produces a fine textured, even col- 
ered emulsion which resists shrinkage and 
increases eye appeal. 


For a sausage kitchen 
with Boss balanced 
efficiency, word your 
inquiry to include... 


Complete information about Chop*Cut ... 
or Boss Silent Cutters . . . will be furnished 
promptly upon request. 





Inquiries from 
the Chicago area should be addressed 
to The Cincinnati Butchers’ Supply Company, 
824 West Exchange Avenue, Chicago 9, Ill. 
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Each name in this list of 
cities represents an in- 
stallation of one or more 
BOSS Chop*Cut Cutters, 
The list does not include 
the many Boss Silent Cut. 
ter installations made 
during the same period 
in plants where the best 
in conventional sausage sud 
meat cutters are pre. 
ferred. 
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contamination generally are stérilized 
at the time of processing. The food 
poisoning bacteria may be introduced 
py chance anytime between processing 
and the time the food is eaten, but the 
bacteria will have an opportunity to 
grow and produce enterotoxin only 
when the food is abused; that is, ex- 
posed to temperatures favorable to bac- 
terial growth for a considerable period 
of time. If proper precautions against 
such abuse of food products were taken 
— not only by the producer and dis- 
tributor but especially in the home and 
public eating places — there would be 
no food poisoning problem. Unfortu- 
nately, there sometimes is a radical 
difference between what the laboratory 
recommends and the actual manner in 
which the food is handled. This occa- 
sionally is true in the processing plant, 
sometimes true in retail stores, and 
especially true after the product has 
been prepared for serving. 

The reciprocal arrangement, under 
which several AMIF staff members 
hold professorial appointments with the 
University of Chicago, as well as with 
the Illinois Institute of Technology, is 
beneficial not only from an educational 
standpoint, but it has a practical value 
for the Foundation. Staff members 
feel that, without a doubt, thesis re- 
search conducted in its laboratories 
has fully justified the time and atten- 
tion devoted to counseling the students. 

Some studies have been directed to- 
ward developing or adapting new re- 
search techniques. Others, such as the 
study of staphylococcus food poisoning, 
have been designed to produce informa- 
tion basically essential to further prog- 
ress along specific research paths. And 
other work has been exploratory and 
designed to open up areas of scientific 
promise in which little information pre- 
viously has been available. It is true 
that most of the information has been 
highly technical and therefore is most 
useful in other or continuing research 
projects. If not undertaken by students, 
this research would ultimately have to 
be undertaken by the Foundation’s own 
research personnel. 

In addition, a number of students 
have asked to participate in Founda- 
tion projects in order to learn research 
techniques. Other students have re- 
quested part-time employment, partial- 
ly to augment incomes but primarily to 
gain research experience. One of the 
Most interesting of the “students” at 
the Foundation was Dr. Pascoal Muc- 
ciolo, professor of veterinary medicine 
at Sao Paulo university, Brazil. He has 
completed a year of post-doctorate re- 
search, supported by a Rockefeller 
Foundation fellowship, and returned to 
Brazil. 

Sharing in the work of nearly all 
other departments is the important de- 
partment of histology, headed by Dr. 
Hsi Wang. For his work he uses high- 
ly Sensitive, highly complicated equip- 
ment, 

Most important to a scientific labo- 
tatory are its microscopes. The Foun- 

tion has two compound microscopes 
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Chicago Tribune Photo 


This strange-looking instrument, known as a lyophilizer, is used to freeze-dry samples 
of meat. Harold E, Scheid scoops dry ice into center tube. Vacuum brings dehydration. 
The treatment makes possible analysis of samples without possible distortions from heat. 


and one dissecting miscroscope in use 
in this department alone. 

The process of preparing the sample 
to be examined under a microscope — a 
slice of meat, for instance — appears 
long and tedious to a layman. It is 
routine to the histologist. A piece of 
tissue to be examined must be preserved 
on a slide. In preparing specimens for 
microscopic examination, a small block 
of meat is fixed with a mixture of 
chemical compounds, known as a fixa- 
tive. The tissue is washed and then is 
dehydrated by immersing it in several 
alcohol “baths,” of graduated strength, 
up to 100 per cent pure alcohol. At the 
end of this process all of the water in 
the tissue has been replaced by alcohol. 
Then, gradually, the meat tissue is in- 
filitrated with an imbedding agent — 
either paraffin or celloidin — which re- 
places the alcohol and, as the process 
is completed, leaves the meat sample 
firmly imbedded in a solid block of 


paraffin or celloidin. This block then is 
placed in a microtome, an instrument of 
extreme precision which will remove 
slices as thin as 1/2500 of an inch. 
These slices are transferred to micro- 
scope slides. Each of the various types 
of tissue in the sample will absorb a 
specific stain and duplicate specimens 
are prepared and stained so that the 
individual types of constituent tissue 
readily can be studied. A transparent 
seal is placed over the specimen. 

This is the standard method for pre- 
paring any tissue for study under the 
microscope. The slide will keep in- 
definitely; the laboratory has thousands . 
of them on file. The tissue on the 
slides can be magnified up to 2,000 
times under a microscope and can be 
photographed through the Foundation’s 
photomicrographic camera. 

The Foundation has three of the 
microtomes, used for sectioning tissue. 
One instrument is a freezing micro- 


A Warburg respirometer is used by Mona Marquette of the AMIF's division of biochemistry 
and nutrition in one phase of study of the respiratory enzyme activity of beef tissue. 
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TESTED AGAIN FOR STRENGTH 


Pork Casings Boost Your Profits... 


lower stuffing costs. To withstand stuffing 
pressures without breaking, guaranteed- 


tested for strength, 


BETTER-LOOKING SAUSAGES increase sales. 
Always uniform in size, Cudahy Pork Cas- 
ings assure smooth, well-filled sausages of 
uniform weight, neither over- nor under- 
stuffed. Nothing increases sales like this 
plump, appetizing appearance. Capture 
the evenly-smoked flavor and sealed-in 
juiciness natural casings afford —switch 
to Cudahy. 


TALK TO YOUR CUDAHY CASING EXPERT... 
he’ll gladly demonstrate the difference. 
For your needs there are 79 different kinds 
of pork, sheep and beef casings . . . and 
many Cudahy Branches. So write, wire or 
phone today! 


THE CUDAHY PACKING CO., OMAHA, NEBR. 


Producers and Distributors of Beef and Pork Casings 
Producers and Importers of Sheep Casings 

















strong Cudahy Pork Casings are rigidly | 


Here’s How Cudahy Double Tested | 


tome, which employes carbon-dioxide 
gas to instantaneously freeze fresh 
samples while histological sections are 
being cut. This method of preparing 
slides maintains the micro-physical 
structure in perfect, normal state for 
immediate study. 

A very sensitive instrument which 
the Foundation has recently acquired 
is a De Foubrune micromanipulator. 
This instrument permits extremely pre- 
cise movement in three planes, of 
microscopically fine instruments. It can 
be used, for example, to segregate a 
single bacterial cell for use in develop- 


| ing pure cultures of one specific type 
| of bacteria, or can be used to test the 


physical characteristics of a _ single 


| muscle fibre. 


Another department which shares in 


| the work of most others and also does 


independent work. for outsiders is the 
service laboratory for analytical (chem- 
ical analysis) work. 

This laboratory was opened by the 
American Meat Institute in 1925, to 
serve packers who did not have a lab- 
oratory. It was assimilated by the 
Foundation when the research organi- 
zation began operations in 1947 and 
continues to serve the purpose for which 
it originally was established. 

The service lab analyzes product 
samples sent to it for quality control 
purposes; for determination of com- 
pliance with government regulations or. 
with contract specifications, and for 
purposes of indentification of causes of 
processing «failures or difficulties. It 
also makes suggestions for correction 
of processing problems and, in this con- 
nection, has the collaboration of mem- 
bers of the research staff when re- 
quired. Meat processors in all parts of 
the United States and some in Hawaii, 
Canada, Cuba and in South America 
have used the laboratory’s services. 

The bulk of its work is analyzing 
such products as tankage, grease, tal- 
lows, etc. Because of its established 
reputation for reliability and accuracy 
and because of non-affiliated identity, it 
frequently is retained as a “referee” 


| laboratory, buyer and seller agreeing 


: : “ieee Sie 
LESS CASING-BREAKING means minimum | ‘° 2¢cePt its findings as the basis o 
work stoppages, inspection costs, rejects... | ie & P ‘ 


Many 
packers, nearly all renderers in the 
Midwest and many feed companies sub- 
mit samples of their products regularly 
for this purpose. 

During the war and for some time 
immediately after, the lab analyzed all 
of the lard that was shipped to Poland. 
All supplying companies were required 
to submit samples to the laboratory 
and analytical reports had to be in line 
with specifications before the product 
could be cleared for shipment abroad. 
The lab also worked with the Quarter- 
master Corps, analyzing food products 
being tested for the armed forces. Dur- 
ing this period, QMC was attempting 
to work out a varied diet for members 
of the armed services and, altogether, 
the Foundation service lab analyzed 
between 500 and 600 such samples, in- 
cluding captured Japanese rations. 
They tested the foods for moisture, 


protein, fat, calcium, phosphorus, ef 
Today the lab is analyzing fertilize 
which the Army engineers Corps jg 
buying. 

The lab does some work for the (jj. 
cago Board of Education and from tiny 
to time has contracts with various oy. 
side concerns. For all this work, actya| 
costs are charged. Rates are kept 4; 
low as possible. 

In the 1950-51 year the labor 
analyzed almost 8,000 samples 
300 different companies. 


atory 
from 


OPS Denies Packers’ Pork 
Ceiling Price Protests 


OPS has denied the protests filed 
against the pork ceiling prices jy 
CPR 74 by a number of packers who 
are members of the National Indepep. 
dent Meat Packers Association. The 
decision, however, grants an opportu- 
nity to protestants to supply informa. 
tion showing that the industry is fajj- 
ing to earn adequate profits compared 
with those received in the years 1945 
through 1949, 

The protests asked that the ceiling 
prices be corrected to provide a gen- 
erally fair and equitable margin for 
packers which they do not have under 
the regulations. Similar protests were 
filed by some packers against the beef 
prices under CPR 24. These are still 
pending. 

OPS emphasized in connection with 
the pork protests that it has given sub- 
stantial relief by Amendment 11 to 
CRP 74. However, the NIMPA general 
counsel, Wilbur LaRoe, points out that 
this relief is of a temporary nature 
and may or may not be available next 
year if price controls are continued. 

LaRoe also points out that as to both 
beef and pork protests, the pending 
cases are the only opportunity to at- 
tack the beef and pork regulations be- 
cause of the statutory six months rule 
which requires protests to be filed 
within six months from the time the 
cause of complaint arises. In_ other 





words, he states, if the protests are not 
pressed to a conclusion, the industry 
may be faced with living under CPR 
24 and CPR 74 as long as price con- 


trol continues without any legal ave- | 
nue of attack. After the expiration of | 


the temporary pork price increase, a 
serious condition may exist as to pork 
prices with the industry helpless to 
remedy the situation, he said. 

One of the problems with which the 
NIMPA general counsel is now dealing 
is how to obtain earnings figures for 


the entire industry and whether protes- | 


tants are under any legal liability to 
furnish such figures. 


Oklahoma Inspection Law 

A more stringent Oklahoma law for 
inspection of slaughterhouses which 
are not checked by the federal govern- 
ment has been approved by the pub- 
lic health and welfare committee of 
the state legislative council. The meas- 
ure was proposed by the state health 
commissioner. 
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USDA Reports Progresson | | 


Control of Swine Disease 
Secretary of Agriculture Brannan 
announced late last week that measures 
to control and eradicate vesicular ex- | 
anthema are “beginning to bring the 
desired results.” Quarantine restric- | 





tions have helped to stop the spread 
of the swine disease, he said, and all | 
major livestock markets where it ap- | 
peared have been disinfected and de- | 
clared “clean.” The Secretary said that | 
declaring an “extraordinary” emer- | 
gency is not necessary. 
‘Dr. F. J. Mulhern has been desig- 
nated as in charge, Vesicular Exanthema 
Eradication Program. Dr. Mulhern has 
had wide experience in animal disease 
control, having spent five years in 
Mexico and several months in Canada 
helping in foot-and-mouth outbreaks. 
Part of the VE program is to locate | 
and slaughter all infected and exposed | 
hogs as soon as possible. According to | 
USDA officials, the program of slaugh- 
ter has been completed in Iowa and 
the state is practically free from VE. | 
In many cases, the source of infec- 
tin has been traced to garbage-fed 


hogs. Army camps and other govern- | 
ment eating establishments have been | 
instructed to cook garbage intended for | 


swine feeding. The states have also 
been asked to cooperate in this precau- 
tion. 

When an inspector suspects one or 
more hogs in a load arriving at a 
.slaughter plant, he will hold up the 
entire load pending a complete test on 
the suspected animal, which will not be 
isolated from the load. If the suspect 


| 








is actually infected the entire load will | 
be considered as infected. The question | 


of whether infected hogs will be tanked 
or processed for food depends on the 
stage of infection, as decided by the 
inspector. 








Tighe Woods Appointed 
New OPS Director 


_ Tighe E. Woods, federal rent stabil- 
ier, will succeed Ellis G. Arnall as 
price director on September 1, it was 
announced Tuesday by Roger L. Put- 
nam, economic stabilizer. 

Arnall has made no secret of the’fact 
that he is leaving the job primarily 
because of the administration’s han- 
dling of the steel price issue. Woods 
was Putnam’s choice for the job of 
price director although the outgoing di- 
rector had recommended Joseph N. 
Freehill, recently appointed deputy 
price director. 


Ruling on Smoked Hams 

The Bureau of Animal Industry has 
ruled, in Supplement 1 to MID Memo 
178, that. the requirement on treating 
smoked hams and smoked pork shoul- 
der picnies to destroy possible live 
trichinde does not apply to those pre- 
pared under USDA specifications for 
distribution under purchase programs 
of the USDA or the CCC. 


U LI A N SMOKEHOUSES... 


delivering trouble-free, top 
performance right across the country! 





JULIAN SMOKES THE 
NATION'S MEATS TO THE PUBLIC'S SATISFACTION! 


Controlled manufacture every step of the way by experi- 
enced Julian personnel in Julian’s own shops and foundry 
means “PERFORMANCE GUARANTEED.” JULIAN 
Smokehouses are expertly engineered to deliver satisfac- 
tion-plus . . . keep your production going smoothly and 
on schedule. Ham, bacon and sausage smoked the 


JULIAN-way will bring your customers back for more. 


Contact JULIAN today! 


Sultan ENGINEERING COMPANY 


Manufacturers and Contractors: 
Smokehouses, Process Piping and Refrigeration 


5445 NORTH CLARK STREET * CHICAGO 40, ILLINOIS 


Authorized Distributor for Worthington Pump & Machinery Corp. 
WORTHINGTON 
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Ave You Getting this Low-Cost 
Alley Valve Service? VALVE SERVICE RATINGS | [ij 
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, Lente : 
Crane Ni-Resist valves on starch inlet lines to con- < 
verters, Corn Products Refining Co. plant, Argo, III. 


AVAILABILITY: : 
THE HISTORY ee ru 


Valves in this service are constantly exposed to hy- 
drochloric acid vapors under working pressure of 


50 psi at approximately 280 deg. F. None of the THE VALVE 
valves formerly used lasted more than 2 to 3 weeks 

without repairs. In 3 to 4 months they had to be Crane Ni-Resist Cast Iron Gate Valves 
retired from service for rebuilding. Maintenance combine, at moderate cost, the physical 
costs were excessively high. properties of quality cast iron with sub- 
stantially greater resistance to corrosion, 
erosion, and wear. With 18-8 Mo Alloy 
trim, they step up valve efficiency on many 
























To stop the trouble, the plant chose Crane Ni-Resist 
Alloy Cast Iron Gate Valves with Crane 18-8 Mo 
trim. Since being installed, these valves have oper- chemical process services where common 
ated at highest efficiency. On last inspection after 19 cast iron is inadequate. For recommen- 
months’ uninterrupted service, they were still in ex- dations, see your Crane Catalog, or 
cellent condition. call your Crane Representative. 








The Complete Crane Line Meets All Valve Needs. That’s Why 
More Crane Valves Are Used Than Any Other Make! 


CRANE VALVES 


CRANE CO., General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 
Branches and Wholesalers Serving All Industrial Areas 


VALVES « FITTINGS © PIPE * PLUMBING « HEATING 
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IDEAS FOR OPERATING MEN 


New Insulation Has Interesting Qualities 


XPERIENCE and installation data 

on a relatively new low tempera- 
ture insulating material—a polystyrene 
known as Styrofoam—have just been 
released for the information of meat 
packers by Dow Chemical Co., manu- 
facturer of the insulant. 

This material, also closely identified 
with the buoyancy and display fields, 
is being used for insulating cold stor- 
age plants and lockers and refrigerated 
equipment of all types. It is reported 
to combine high resistance to water, 
low thermal conductivity, structural 
strength, freedom from odor, light 
weight and resistance to vermin. 


MTU <<a 
THE UNIQUE INSULATED roof of the Flint Cold Storage Co. was built on steel bar joists 
Placed on 36-in. centers. The first layer of 3-in, thick insulant was placed directly on the 


icists, with each 9-ft. 


bar joists by a wire. A Y, 
and 


The material weighs only about 1% 
to 2 lbs. per cubic foot and is easy to 
handle and can be installed in large 
pieces at low labor cost. 

In addition, the structural strength 
of Styrofoam is said to allow the plac- 
ing of concrete floors directly over the 
material without additional support. 
The average compressive strength of 
the plastic is 2880 lbs. per square foot. 

A number of low-temperature jobs 
have been in use for long periods. One 
such example is in Flint, Mich., where 
the Flint Cold Storage Co. building was 
insulated with the plastic six years ago. 
The user reports good performance 


APPLYING PORTLAND 
cement mortor to plas- 
tic insulation by means 
of a "push-box.'’ Cement 
mortar is now the pre- 
ferred adhesive in 
erecting Styrofoam 
rather than the hot- 
melt asphalt previously 
employed. 


long board spanning three spaces. The Styrofoam was fastened to the 
4-in. coat of cement mortar was put on the first layer of insulation 
@ second 3-in. thick layer of the plastic was applied with all joints staggered. After 


covering the second layer with V4 in. of mortar, a three-ply built-up roof was applied. 
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and periodical checks show the water 
barrier qualities of the material to be 
high. The water pick-up of the insulant 
is negligible and in no way impairs the 
efficiency of the insulation. 

This is understandable when the 
physical makeup of the material is 
considered. It is actually a form of 
polystyrene which is noted for its 
good water resistance. In the produc- 
tion process this polystyrene is ex- 
panded, or “blown up” into millions of 
tiny closed-wall cells. These cells fur- 
ther increase the water barrier quali- 
ties and, at the same time, provide the 
dead air space essential for good in- 
sulation. 

The initial installation of Styrofoam 
at the Flint Cold Storage Co. was made 
in June, 1946. The two-story building, 
measuring 72x78 ft., is used for the 
bulk storage of two to three million 
pounds of frozen and cold storage food 
products to handle the city’s wholesale 
trade. Part of the structure is used as 
a fur coat storage vault with a capacity 
of approximately 5,000 coats. In 1948 
a 72x100-ft. addition for frozen food 
storage was constructed. 

The insulant was applied to the in- 
ner surfaces of all exterior walls, the 
ceilings and the floors in the refrigerat- 
ed areas. Thickness of the insulation 
varied from 4 in. to 8 in., depending on 
the temperature to be maintained. 

The insulation was applied in layers 
to the interior surfaces of the masonry 
walls and reinforced concrete of the 
original building by dipping each rigid 
board into hot-melt asphalt. The uni- 
formly-coated board was then placed in 
position by hand and the setting was 
immediate. The ceiling and upper walls 


POLYSTYRENE insulating slabs being applied 
to side walls of commercial cold storage 
plant. Slabs were first dipped in hot asphalt 
and multiple layer applied to side walls. 
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... for 
taste-tempting 
HAM 
FLAVOR 


Sre-Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color... mouth- 
melting tenderness... and a texture that’s 

Ned RR moist but never soggy. Write today for com- 
H.J.Mayer &SonsCo..Inc. plete information. 


“The Man You Knew” 





H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE ° CHICAGO 36, ILLINOIS 


snt: 6819- South Ashla 


IN CANADA Lal P MAYER & SONS CO (Canada) Limited WINDSOR ONTARIO 





VERFAIL 


| second floor was originally designed to 
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were covered first. Subsequent layer, 
were installed in the same manner, 

After a 4 in. thick concrete weg, 
ing floor was laid directly on the Dias. 
tic, the entire inner surface of the jp. 
sulation was covered by a Portlan 
cement plaster in two coats. 

The roof of the addition is unique jy 
that a layer of insulating planks wa; 
laid over and spanning the steel joists 
The planks were then covered with, 
% in. coat of Portland cement morta 
The second layer of Styrofoam wa 
set in place and also covered by the 
same amount of cement mortar. When 
the concrete had attained  sufficien 
strength a three-ply built-up roof wa; 
applied. 

When the 4 in. wearing floor of this 
part of the building was set, a two. 
coat Portland cement plaster finish was 
applied to the walls only. The under. 
side of the insulated roof remains mp. 
covered. 

The entire refrigerated area of the 


operate at a temperature of -—10°F, for 
frozen product storage. This space of 
more than 49,000 cu; ft. has since been 
divided by a temporary wooden wall in- 
sulated by a 2 in. thickness of Styro- 
foam. A portion of this room is stil] 
maintained at —10°F., while the other is 
kept at 35°F. for the storage of such 
products as apples. 

The lower floor is divided into small- 
er rooms designed for a variety of uses. 
The compressor room and service area 
occupy about 8,000 cu. ft. with the bal- 
ance of space divided into one fur vault 
and two cold storage rooms. The fur 
vault is cooled to between 10° and 
15°F., while the cold storage rooms 
are maintained at 36°F, The addition to 
the building is maintained at 0°F. 


FOOD SCIENCE, A SYMPOSIUM 
ON QUALITY AND PRESEPRVA- 
TION OF FOODS. Edited by E, C. 
Bate-Smith and T. N. Morris. Cem- 
bridge University Press, 1952. 3:9 
pages, illustrated. Price, $8. 

This is the first English book to deal 
comprehensively with the science and 
practice of storing, preserving and 
transporting foods between production 
and consumption. Twenty-six author- 
ities contributed to the book. 

After discussing the supply and dis- 
tribution of foods in the United King- 
dom, the basic constituents of foods and 
quality in foods such as the physical 
and chemical basis of quality, the struc- 
ture of biological tissues and the his- 
tological structure of plant tissues are 
covered. A chapter on the micro-0r- 
ganisms deals with moulds, yeasts and 
bacteria, control of microbial spoilage 
and micro-organisms as sources of pro- 
teins and fats. Rancidity in edible fats 
and fat-containing foods is treated at 
length, as is the “Maillard” or “brown- 
ing” reaction. : 

The book also covers refrigeration of 
most types of foods, including animal 
products. 
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Packer Stimulates Loaf 
Sales Through Retailer | 
Pre-packaging Agreement — 

The Canton Provision Co. of Canton, | 
Ohio, has hit on a novel way to stimu- | 
late sales of its loaf products by fur- | 
nishing the retailer with a cel] phane || ; 
wrapper and letting him do his* own 
pre-packaging according to the volume | 
of his business. | 

The firm sells the retailer five of 
its 5-Ib. loaves and includes 33 of the 
wrappers (see illustration) with the 


sale. : 
The retailer slices the meats as need- | 
ed for these diaper-wrap packages | 








Generally he inserts more than one 
type of loaf meat in a package in an | 
effort to sell variety to his customers. | 
The variety idea has been well received. 
Canton Provision found out that most | 
women want more than one kind of loaf | 
meat when they buy a pound. The re- | 
tailer who knows his customers well | 
will package the various items that | 
seem to go best together. | 
The package carries no brand or | 
packer identification but does provide | 
a price panel for the retailer’s con- | 
venience. 
This method of pre-packaging has | 
had several advantages for Canton Pro- | 
vision: 1) It has allowed the firm to | 
enter the packaging field in a small | 
way, initially; 2) It has eliminated the | 
return of product that was not sold | 
promptly and might have deteriorated; 
3) It has stimulated interest in variety 
of loaf meats by introducing meats 
which are new to some customers when 
they buy a variety package. 


Copyright Conference 

The U.S. State Department an- 
nounced this week that an inter-gov- 
rnmental conference was held recent- 
ly in Geneva “to complete and sign” 
4 universal copyright convention. The 
meeting was under the auspices of 
UNESCO, which has been working on 
the problem for five years. Luther 
Evans, librarian of Congress, heads the 
US. delegation. 
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which are designed to hold one pound. :: 
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SCRAPING & GAMBRELING TABLES 





Heavy steel, welded and cross-braced. Top is 
single steel plate, curved slightly so that hogs can 
be turned easier. Two work platforms with safety 
tread. Throw-off chute can be attached at either 
end. Made in any size to order. 

No. 711—Standard size table, top 4'2x5-ft., and 
height not over 5-ft., still only... $175 


KOCH oc“ 


Kansas City 8, Missouri 






















N. longer is it “conversation” that 
SPECO plates are the ‘world's finest, 
cuttingest and wearingest’, to para- 
phrase "The Old Timer." Now, every 
SPECO plate is individually DIAMOND- 
TESTED for your protection—before it is 
shipped—to assure you long, trouble-free 
performance—today's best plate buy! 


Pictured (left) with SPECO's famed “Old Timer" is the 
one-piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble ... to clean. . . self-sharpening. 

Pictured below is SPECO's C-D Cutmore—top quality knife 
in the low-priced field. Outwears, out-performs costlier 
knives. 

There are six SPECO knife styles . . . a wide variety of 
SPECO plate styles—in a complete range of sizes for all 
makes of grinder. All SPECO products are guaranteed. 

SPECO's C-D Sausage-Linking Guide increases hand-linking 
speeds, cuts costs, improves product appearance. 


FREE: Handy SPECO PLATE ORDERING 
GUIDE, plus convenient product price 


folder, with separate "GRINDER 


POINTERS." Write today. 


THE SPECIALTY MANUFACTURERS 


3946 Willow. Street, Schiller Park, Illinois. 























FEARN’S WIENER SEASONING 


... @ balanced blend of pure, natural spice extractives 


Looking for a sure way of producing wieners and frankfurters with 
extra fine flavor every time? Then you'll want to try this superb new 
wiener seasoning by Fearn. It’s a precision blend of pure natural 
spice extractives in a suitable carrier to give consistently excellent 
results. Because it is a blend of the total extractions of spices, all the 
flavoring is available to season the meat . . . there’s no waste, no Every Shipment to You is 
chance for strength variation. It lets you turn out the same fine Quality Control Certified 
product every time . . . with absolutely uniform taste appeal and sales 

appeal to constantly keep building an ever-greater reputation for You can always depend on Fearn’s 
your wieners. And you'll find Fearn’s Wiener Seasoning exceedingly Wiener Seasoning! Before yout 
simple to work with . . . and most economical to use! Why not codes 36. shipped 55.99% eam 


, dintaly? meet with every one of Fearn’s many 
try a test run immediately: strict quality requirements. Then 


a coded Fearn Quality Control 
Certificate is placed on its con- 
tainer as a sure guarantee of qual- 
ity. Look for it on every shipment 
... it tells you that here, as always, 


ECA R. 4 | y are “flavors you can trust.” 
Visas cam Cua 











QUALITY CONTROL CERTIFIED BY /guev foons Jvc, FRANKLIN PARK, ILLINOIS 
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Meat Canners Group Announces 
Program for Annual Convention 


The thirty-fourth annual conven- 
tion of the National Meat Canners 
Association will 
be held Friday 
and Saturday, 
Sept. 5 and 6, 
at the Greenbrier, 
White Sulphur 
Springs, W. Va. 

The program 
will center 
around addresses 
by Stanley Wom- 
er, executive vice 
president of Mar- 
ket Research Cor- 
poration, and Ar- 
thur H. (Red) 
Motley, president 
of Parade Publication, Inc. Womer 
will review the place of canned meats 
in present day food marketing, and 


™ 


RALPH KELLER 





STANLEY WOMER 


A. H. MOTLEY 


Motley will emphasize the importance 
of sound merchandising and promo- 
tion in stimulating the sale of canned 
meats. 

Ralph Keller, general manager of 
Chicago operations of Geo. A. Hor- 
mel & Co., and president of the As- 
sociation, will preside at the meeting. 
The convention is under the direction 
of a committee chairmanned by E. P. 
Burke, vice president of Agar Pack- 
ing & Provision Corp., Chicago. 


E. S. Papy Will Retire 


Elfred S. Papy, manager of the 
White Provision Co., Atlanta, Ga., 
will retire November 1. Regarded as 
one of the best-informed livestock 
men in the South, Papy has headed 
White Provision since Swift & Com- 
pany took it over in 1931. He had 
Joined Swift in 1904. In 1906 he went 
to White Provision and after several 


promotions was made vice president 
in 1916, 


~THE MEAT TRAIL 


Thos. E. Wilson, left, pre- 
sents 50-year American 
Meat Institute service pin 
to Allen Nash and Wes 
Havlik at farewell dinner. 
For years Nash was Wil- 
son's head hog buyer at 
Cedar Rapids and was 
well known by packers 
and hog producers all 
through the country. Hav- 
lik had been general fore- 
man of hog dressing and 
cutting at the Cedar 
Rapids plant, 
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Meat Purveyors Group Making 
Big Plans for Annual Meeting 


The tenth anniversary annual 
meeting of the National Association 
of Hotel and Restaurant Meat Pur- 
veyors will be held at the Blackstone 
hotel, Chicago, October 13 and 14, 
1952. An outstanding program has 
been prepared. 

Principal speaker at the annual 
banquet will be Wesley Hardenbergh, 
president, American Meat Institute. 
His subject will be “Pot Roasts, Pork 
Chops and Politics.’ Arthur Davis, 
Edward Davis, Inc., New York, N. Y., 
will serve as toastmaster. 

Citations of merit will be presented 
to all past presidents of the associa- 
tion and to the current president, 
George E. Crean, Gerry Provision 
Co., Buffalo. In addition, a special ci- 
tation of merit will be presented to 
Arthur Dorr, Albert Richards Co., 
Boston. 

The Monday, October 18, session 
will be concerned with association 
business and policies and Tuesday 
will be devoted to a discussion of in- 
dustry problems, 


Canada Packers Appointments 


At the recent annual meeting of 
Canada Packers, Limited, W. R. 
Parliament was elected a director. 
Several promotions were made by the 
board of directors. G. A. Schell be- 
comes vice president and assistant to 
the president; W. R. Carroll becomes 
vice president and assistant general 
manager; A. J. E. Child, vice presi- 
dent and secretary-treasurer, and W. 
F. McLean, a vice president. All have 
many years of service with the com- 
pany and are members of the execu- 
tive committee. J. D. A. Evers was 
made assistant treasurer. 


Morrell Appoints Assistant 
Manager, Plant Superintendent 


Two supervisory personnel appoint- 
ments have been announced by Rob- 
ert T. Foster, newly appointed man- 
ager of the Ottumwa, Ia., plant of 
John Morrell & Co. 

Charles B. McClelland was named 
to the newly-created position of as- 
sistant manager of the Ottumwa 
plant. McClelland, the son of the late 
Morgan T. McClelland, who was di- 
rector of sales for Morrell for many 
years, had been assistant to the first 
vice president of the company since 
1946 following his release from the 
Navy. 

Harry E. Hansel, jr., who had been 
“acting superintendent,” was named 
superintendent of the Ottumwa plant. 
Hansel started with Morrell in 1940 
and had worked in various depart- 
ments until becoming assistant to the 





C. McCLELLAND 


superintendent in 1944, He then en- 
tered military service. Following his 
discharge in 1947 he was assigned to 
the production engineering depart- 
ment until appointed a divisional su- 
perintendent in 1947. 


H. E. HANSEL 














OF THE WEEK 


»Herman F. Luer, 69, vice president, 
Luer Brothers Packing & Ice Co., Al- 
ton, Ill., until he retired in 1941, died 
recently. He had been associated in 
the business with his father, August 
Luer, and two brothers, Carl and the 
late William J. Luer. Since his retire- 
ment his main interest had been in 
farming and breeding of Angus cat- 
tle. 

Fortune magazine’s September 1952 
issue carries a full-length feature on 
“Swift & Company: Profits the Hard 
Way.” The blurb states: “As every 
consumer thinks he knows, the people 
who sell meat these days make a for- 
tune. The three biggest packers don’t 
seem to have caught on to that fact; 
Swift, biggest of all, last year earned 
the meanest profit on sales. Here’s 
how to work hard for a half cent on 
the dollar.” 

»Thomas W. Koch, 61, director of ad- 
vertising and sales promotion, Shell- 
mar Products Corporation, Mount 
Vernon, O., died recently. He had been 
with Shellmar since 1929. In 1939 he 
was appointed to the sales develop- 
ment division and in 1946, to the po- 
sition he held at his death. He was an 
eminent speaker and was a regular 
contributor to packaging magazines. 

George W. Stark, president, Stark, 
Wetzel & Co., Indianapolis, is one of 
the co-chairmen of the commerce and 
industry drive for a $12,000,000 In- 
dianapolis Hospital Development As- 
sociation campaign. 

&James Waldie, for many years a 
cattle buyer for Swift & Company. 
retired recently. He has been with the 
firm in Omaha since 1928 and also 
worked for Swift at St. Paul and 
Chicago, 41 years in all. 

Donald R. Miller, merchandising 
department, Armour and Company, 
Chicago, addressed the recent con- 
vention of the Georgia Retail Food 
Dealers Association. 

>A feature article entitled “Life 
Would Be Difficult Without Use of 
More than 75 Meat Industry By- 
Products,” appeared in the annual 
feeder edition of The Record Stock- 
man under the by-line of T. W. Glaze, 
research department, Swift & Com- 
pany, Chicago. 

mA strike of 124 workers of the 
Shen-Valley Meat Packers, Inc., Tim- 
berville, Va., ended last week when 
the company and Local 393, Amalga- 
mated Meat Cutters and Butcher 
Workmen, AFL, agreed on a wage in- 
crease of 5c an hour. : 

&The Western Tour, which is part 
of the Sixth International Grassland 
Congress, was arranged by Col. E. 
N. Wentworth, manager, Armour and 
Company’s livestock bureau, and is 
proceeding under his direction. The 
Congress, including three United 








BEtF-VETAL-LAMB 





LoVe TT'S MtATS 


THE BONELESS BEEF BUSINESS is expanding, in the experience of Ralph S. Lovet, 
shown here beside one of his company's trucks. The firm, located in Cincinnati, 
added a third truck to its fleet recently to meet expanded delivery requirements. 
A graduate of Ohio State university, where he majored in meat production, and a 
former beef sales manager for a Cincinnati packer, Lovett finds his knowledge of 
boneless beef cuts valuable in providing a sellable group of products. The major 
portion of his business is with small independent meat retailers who have neither 
the time nor frequently the skill required to prepare the various boneless beef 
cuts. Through a volume operation, the packer can offer selection as to cuts and 
quality which the average meat retailer would not be in a position to duplicate. 
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States tours, is being conducted by 
the U. S. State Department for rep- 
resentatives of countries which re- 
ceive benefits under T.C.A. and 
M.S.A. Many of the countries whose 
representatives are taking the west- 
ern tour are those short in rainfall. 
More than 20 foreign countries were 
invited to send representatives. They 
are observing the pasture and range 
country, irrigation practices, reseed- 
ing, etc. The group left Pennsylvania 
State college, August 23, and will 
visit in Chicago; North Platte, Nebr.; 
Laramie, Wyo.; Salt Lake City; Sho- 
shone, Sun Valley and Idaho Falls, 
Ida.; Butte, Bozeman, Glendive, Miles 
City, Billings and Cheyenne, Wyo.; 
Colorado Springs, Colo.; Amarillo, 
Tex., Woodward, Okla.; Kansas City 
and St. Joseph, Mo., concluding the 
tour at Chicago, September 7. 
»George Hofmann, vice president, J. 
T. Taylor Brokerage Co., Pittsburgh, 
Pa., left August 25 for a two weeks’ 
vacation in Bermuda. 

> Michael Kieffer, president, Denholm 
Packing Co., Pittsburgh, is returning 
to the office twice a week, following 
convalescence from a severe illness in 
May. W. C. Schrempf, general mana- 
ger, is in charge during his absence. 
>H. R. Logan has purchased the 
Riverton Packing Co., Riverton, Wyo. 
It will be known as the Logan Pack- 
ing Co. 

Boris Joseph Eger, 50, president of 
United Dressed Meats, Spokane, 
Wash., died recently. 

Joseph F. Sylvester has been ap- 
pointed superintendent of the frosted 
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foods and veal cutting department, 
Armour and Company, Chicago. 
Recently incorporated meat pack- 
ing and processing firms in New York 
state include: Kayanes Packing (Co, 
Manhattan, by Beverly Schott, Sand- 
ers Turner and Stanley Posess, 7 Dey 
st.. New York city; 18th Avenue 
Meat Market, Kings, by Allen Mur- 
ray Myers, Tobias N. Berger and B. 
B. Kasloff, 277 Broadway, New York 
city; Jay Provision Co., Rochester, by 
Anthony Cerquene, 155 Saratoga ave., 
Rochester; Louis Palleschi and An- 
thony D. Campagna, and Bendremer 
Foods, Kings, by Anna Bendremer 
and Arthur W. Bendremer, 181 E. 
Mount Eden ave., Bronx, and Sylvia 
Bendremer. 

William J. Kracklauer, 49, vice 
president of the Sparkler Manufac- 
turing Co., Mundelein, IIl., suffered a 
fatal heart attack recently while at- 
tending a company picnic in Liberty- 
ville. He is survived by his widow, a 
daughter, two sons, two sisters and 
two brothers, Paul, and A. C. Krack- 
lauer, president of the Sparkler 
company. 

>Ben B. Franklin, who worked 46 
years as a salesman for the Garlock 
Packing Co., Cleveland, died recently. 
The Emge Packing Co.’s 18-hole 
golf tournament, held recently in An- 
derson, Ind., drew an entry list of 
116. 

David T. Morris, 74, formerly 4 
Wilson & Co. salesman in Oklahoma 
City, died recently. He started with 
Wilson in 1918 and retired in 1940 
because of a heart ailment. 
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During three-quarters of a century, 






The Preservaline Manufacturing Company 
has faithfully served the country’s meat 
industry. Our top quality products pro- 
vide the finest in flavorful seasonings and 


dependable cures. 


This long tradition of service and 
adherence to the highest quality standards 
are reflected in the wide acceptance of 

Presco Products by our distinguished list of 


satisfied customers. 


PRESERVALINE MANUFACTURING 


ESTABLISHED 1877 
FLEMINGTON, NEW JERSEY 
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AMI Reveals Dinner Speaker: Plans for 
Scientific, Accounting Section Meetings 


R. REUBEN G. GUSTAVSON, 

chancellor of the University of 
Nebraska, will be the speaker at the 
American Meat Institute’s annual din- 
ner, Monday evening, October 6, in the 
Grand Ballroom of the Conrad Hilton 
hotel, Chicago. Dr. Gustavson not only 
is an outstanding speaker, but has an 
intimate knowledge of the livestock 
and meat industry, and it is expected 
that his address will be unusually in- 
teresting. 

Recognized internationally for his 
scientific research and as one of the 
outstanding educators of the Midwest, 
Dr. Gustavson was vice president and 
dean of faculties at the University of 
Chicago immediately before assuming 
his present post in 1946. As a biochem- 
ist his principal research has dealt with 
the glands of internal secretion and 
sex hormones. In 1948 he was decorat- 
ed by the Swedish government for his 
work in the fields of science and educa- 
tion. 

During World War II he served in a 
liaison capacity between the Argonne 
National Laboratory at the University 
of Chicago, where scientists discovered 
the atomic bomb feasible, and the War 
Department. He also served as director 
of a War Department project to test 
the effects of high altitude flying on 
aviators. He is a former member of the 
U. S. National Commission on 
UNESCO, the educational, scientific 
and cultural organization of the United 
Nations. 

In addition to Dr. Gustavson, the 
Purdue University glee club will ap- 
pear on the dinner program. This sing- 
ing group entertained at the AMI 
dinner two years ago and is being 
brought back for another performance 
by popular demand. 

AMI annual meeting dates are Oc- 
tober 3-7, at the Palmer House, Chi- 
cago. 

The Institute has also announced de- 
tailed programs for two of its section 
meetings. How the results of research 
can help a packer produce a more sal- 
able product will be stressed at the 
scientific and operating section. It will 
be held Saturday morning, October 4. 

The Institute promises that authori- 
tative speakers will take the wraps off 
several interesting industry develop- 
ments, among them factors influencing 
color retention in meats, improving 
dry rendered lard and producing a 
better quality of tallows and greases. 
This meeting will be culminated with 
a panel discussion by staff members of 
the American Meat Institute Founda- 
tion. 

Concurrently, meat packer account- 
ing personnel may attend a sectional 
meeting to obtain help on front office 
statistical problems and how to solve 
them. Because accounting is becoming 
more important as the complexities of 
modern business operation steadily in- 
crease, the meeting is expected to at- 


24 


tract the universal interest of those 
attending the convention. 

Complexities arising from the wave 
of government regulations, mounting 
income taxes, social security, etc., will 
be discussed by specialists. Theme of 
this program, to be held at 10 am., 
Saturday, October 4, in the Crystal 
Room of the Palmer House, is: “The 
clearer the picture—the better man- 
agement decisions—the more success- 
ful the company.” The four addresses, 
all of major importance, to be pre- 
sented include: 

Accounting Problems of a Growing 
Enterprise—Paul Burch, treasurer of 
Stark, Wetzel & Co., will review and 
appraise the necessity for a well-ori- 
ented program of accounting records 
and reports to management. He will 
point out how mechanical tabulation 
systems are replacing manual ac- 
counting to help management deter- 
mine the “score” for each packing 
day. Burch, who had previous packing- 
house experience, joined Stark, Wetzel 
five years ago with the expressed pur- 
pose of developing the firm’s account- 
ing system with emphasis on mechani- 
cal tabulation. 

Production Standards and their Ap- 
plication to Product Costs—How a 
company has developed standards for 
comparing product yields, labor costs 
and overhead expenses with actual op- 
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TO PROMOTE B-V, its new gravy maker and 
meat flavor, Wilson & Co., Inc., will stage a 
jingle contest during October of special ap- 
pezl to the ladies. The four individual first 
prize winners will receive $1,000 worth of 
clothing. These lucky women may select the 
clothes they desire from shops of their own 
choice. Two second prizes of $500 in clothing 
and ten third prizes of $100 in clothing will 
also be offered. The contest will be announced 
in 4-color, page-size magazine ads (see cut). 
Dealer cooperation arranged for the promo- 
tion includes shelf-talkers, drop-in ads, store 
banners and specially-printed entry blanks. 


erating results, with particular ep, 
phasis upon their value as a guide 4 
management, will be discussed by ¢ 
P. Elsen, production control manage 
and cost accountant, The E. Kahn 
Sons Co., Cincinnati. Elsen, who ». 
cently was selected by the Nation 
Association of Cost Accountants 4 
receive the certificate of merit unde 
the Lybrand Award competition, hy 
been with Kahn for 24 years. 
General Aspects of Army Account. 
ing with Reference to Military Pp. 
curement—Maj. Gen. B. E. Sawye, 
chief of finance, Department of th 
Army, will discuss the accounting 
problems confronting the Army—th 
largest customer of American indy. 
try—in its daily transaction of bys. 
ness. A graduate of the Advance 
Management Program of the Grady. 
ate School of Business Administration, 
Harvard university, General Sawye 


has held many key financial posts § 


since transferring from the Cavalry tp 
the Finance Corps in 1928. Before he 
assumed the post of Chief of Finance 
he was comptroller of the Fourth 
Army. 

Reducing Paper Work for Govern. 
ment Agencies—T. G. Redman, assist. 
ant comptroller, Swift & Company, 
and chairman of the meat advisory 
committee to the council on Federal 
Reports, will describe the work of his 
committee, in cooperation with the 
Budget Bureau, in effecting a substan- 


tial savings in the industry by redu. § 


ing the burden of government reports 
during the last year. 

The program for the scientific and 
operating meeting, theme of which is 
“Research on the March,” follows: 

The Facts About Meat Color: Dr. W. 
M. Urbain, assistant research director 
of Swift & Company, will discuss the 
substances which give color to meat 
and the factors involved in the reter- 
tion of good color. This subject was 
selected because of the numerous in- 
quiries concerning the problems of 
color retention, particularly in cured 
meats. 

Improving the quality of Dry Ren- 
dered Lard: Alan J. Braun, vice presi- 
dent of The Braun Brothers Packing 
Co., Troy, Ohio, will point out the 


steps which can and must be taken to | 


improve the color and flavor of lard 
which is produced by the dry render- 
ing method in order to compete more 
successfully with the improved lards 
and shortenings. 

Improving the Quality of Tallows 
and Greases: R. A. Duncan, buying- 


service director, Procter and Gamble, | 


will discuss the advantages of low 
rendering temperatures and will de- 
scribe the methods of clarifying the 
product after it is rendered. He wil 
also offer suggestions to promote 
closer relationship between the mant- 
facturer and the packer. 

What’s New in Research: A panel of 
four American Meat Institute Founda 
tion staff members, Dr. O. H. M. Wil- 
der, Louis Buettner, Dr. Frank L. De 
Beukelaer and James A. Maroney, 

present a challenging panel inquiry 
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into the newer methods of curing ba- 
con, the position of disodium phosphate 


in curing meats, livestock by-product 
feeds and service laboratory help in 
quality control. 

The Institute has requested all those 
planning to attend the annual meeting 
to furnish it in advance with informa- 
tion needed for badges. This includes 
name and company name and location. 
To avoid errors in spelling, names 
should be carefully printed or type- 
written. 

Another announcement from the AMI 
this week regarding annual meeting 
plans indicated that theater tickets for 
the musical comedy “Guys & Dolls” 
are available from the American Meat 
Institute. The Shubert theater has 
agreed to set aside a large block of 
the best seats on the main floor on 
Friday and Saturday nights, October 3 
and 4. The regular box office prices will 
prevail on both nights: Friday, $5.50 
and Saturday, $6. The Institute will not 
be able to hold the seats after Septem- 
ber 20. 

Tickets for the Chicago Cardinals- 
Chicago Bears football game will be 
available until September 4. Anyone 
wishing tickets should mail request to 
the Chicago Cardinals Football Club, 
511 S. Plymouth ct., Chicago 5, and 
mention he would like seats in the 
American Meat Institute block. The In- 
stitute would appreciate a confirmation 
of this request. 


OPS Ready to Issue New 


Standards for Decontrol 

Revised OPS standards for decontrol 
of commodities and for suspension of 
ceilings have been completed and ap- 
proved by Price Director Ellis G. Ar- 
nall and Economic Stabilization Ad- 
ministrator Roger L. Putnam. It is ex- 
pected they will be issued in a week 
or two. The revised standards will per- 
mit OPS to remove ceilings on com- 
modities which do not “enter signifi- 
cantly” into family or business costs. 
Formerly, only items which were 
“wholly insignificant” to such costs 
were eligible for decontrol. 

The new standards still require that 
the commodities be selling in a soft 
market. This supercedes the previous 
requirement that they be selling below 
ceilings, 

Price officials explain that the agency 
does not intend to look around for 
items to decontrol. However, whenever 
a pricing problem arises, commodity 
branch officials are instructed to ex- 
amine the commodity or service in the 
light of the new decontrol standards 
before approaching the problem from 
be standpoint of continued price con- 
rols, 


Albuquerque Slaughter Fee 

Higher fees for meat slaughtered in 
Albuquerque have been proposed. The 
new fees would be charged at a flat 


20c an animal up to an annual maxi- 
mum of $2,000. 
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BRIEFS ON DEFENSE 
POLICIES AND ORDERS 











COTTONSEED MEAL: OPS fixed a 
ceiling of $80 per ton for 41 per cent 
protein content cottonseed meal pro- 
duced and sold in Tennessee, Missis- 
sippi and East Arkansas. 

MINERALIZED FEED: OPS has an- 
nounced a policy which it hopes will 
eliminate sales of so-called mineralized 
feed mixes, which have largely re- 
placed regular oilseed meals in U. S. 
markets in recent months. OPS will 
shortly issue a new regulation reduc- 
ing permissible sales price of such min- 


eralized feeds. OPS said the action is 


being timed to coincide with new meal 


ceilings for linseed, cottonseed and soy- 


beans. 
ALUMINUM: NPA 


cent complete, he said. 


TIN: OPS amended its import price 
regulation to make all imports of tin 
metal subject to the markup provisions 


of that regulation (CPR 31). 


Foot-Mouth Epidemic in 
Canada Declared Ended 


Canada has removed all restrictions 
on movement of meat and livestock. 
They were imposed last February when 
foot-and-mouth disease was discovered 
in Saskatchewan. In making the an- 
nouncement, Canadian officials asked 
the U.S. government for “early consid- 
eration” of ending its embargo on im- 


port of Canadian meats and livestock. 


It was estimated that economic loss 
resulting from the outbreak may run 
between $50,000,000 and $100,000,000. 
Temporary loss of the estimated $130,- 
000,000 a year United States export 
market is the heaviest cost. Cost of 
eradication itself was placed at $800,- 
000, including $500,000 compensation to 


farmers. 


Wisconsin -Oleo Question 


Enactment of Wisconsin legislation 
to legalize the sale of colored oleomar- 
garine in the state, remove the state 
oleo tax of 15c a lb. and abolish state 
licensing of oleo sellers was urged re- 
cently by the Wisconsin Retail Food 
Dealers’ Association. The group adopt- 
ed a resolution calling for the changes 


at its annual convention. 


Indiana Waste Disposal 


Legislation may be sought next year 
in Indiana to permit cities to finance 
sewage disposal costs through the im- 
position of fees based upon usage, 
rather than the present method of 
meeting such costs from real property 
levies. A committee has been named to 


study such a procedure. 
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Administrator 
Henry H. Fowler pointed out that the 
steel strike not only caused delays in 
the steel expansion program but im- 
paired the aluminum expansion pro- 
gram as well. The latter is only 40 per 





LEFIELL 


ALL STEEL 
TRACK SWITCH 





EASY TO INSTALL 


Buy the only track switch that includes 
track curve, stub ends and safety stops. 


Complete, ready to use — requires no ad- 
justing. 


Attach to track systems with any double 
hole hangers or weld to track. 


SAVE ON TRACK INSTALLATION 


Available in all types for 3” or Y2”x2/2”, 
V2"x3” or 1-15/16” round rail. 


LEFIELL CO. 


1469 FAIRFAX AVE. 
SAN FRANCISCO CALIFORNIA 




























CUSTOM BLENDS 


"PREPARED BLENDS 





STRAIGHT SEASONINGS 





__ for all types of 





SAUSAGE, LOAVES 


_and SPECIALTY PRODUCTS 


4642 WN. Ravenswood Avenue 
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Several Proposed 
Changes in P. & S. Act 
Would Affect Packers 











A schedule of nine hearings for the 
purpose of considering revisions to the 
Packers and Stockyards Act was re- 
ported last week in THE NATIONAL 
PROVISIONER (page 15). The article 
mentioned two proposed changes in the 
regulations which directly apply to 
meat packers: 1) Packers would be 
required to have scales inspected pe- 
riodically, and 2) persons employed 
regularly by packers to buy livestock 
at posted stockyards would be required 
to register as dealers. 

In addition, several other proposed 
changes, as published in the Federal 
Register of August 20, concern meat 
packers. 

One section of the regulations 
would be amended so as to state spe- 
cifically that packers’ places of busi- 
ness, property and records pertaining 
to the provisions of the P. & S. Act, 
must be open to inspection by repre- 
sentatives of the government. This 
section reads as follows: 

“Each packer, stockyard owner, reg- 
istrant and licensee shall, during 
ordinary business hours, permit any 
authorized representatives of the Sec- 
retary to enter the place of business 
and inspect any or all property in the 
possession or control and all records 
pertaining to the business of the pack- 
er, stockyard owner, registrant or li- 
censee as such, and to make copies 
thereof, in order to carry out the pro- 
visions of the Act, and the rules and 
regulations thereunder. Any necessary 
facilities for such inspection shall be 
extended to such representative by the 
packer, stockyard owner, registrant, 
or licensee, his agents and employes.” 


Non-A ffiliation Policy 

A section to be added to the regula- 
tions would stipulate that market 
agencies may not employ dealers or 
packers, or may not utilize the services 
of any employes of packers, until the 
completion of the weighing and sale 
of the livestock, in connection with the 
rendition of the market agencies’ sell- 
ing or buying services. 

Other sections proposed for inclu- 
sion in the regulations would provide 
that dealers or packers may not own 
or finance selling agencies or be affi- 
liated in any capacity with a livestock 
market agency or with an order buyer. 

Another new section, entitled ‘“Fur- 
nishing information to competitor 
buyers,” reads: 

“No packer, dealer or order buyer, 
engaged in purchasing livestock at a 
posted stockyard in person, or through 
employed buyers, shall, prior to, or 
during the conduct of, his buying op- 
erations at such stockyard furnish 
competitor packers, dealers, order 
buyers or their buyers or representa- 
tives . . . with information concerning 
his proposed buying operations at the 
stockyard, such as the species, classes 


and volume of livestock to be pur- 
chased and prices to be paid, nor... 
furnish any other buying information 
to competitor buyers for the purpose 
of, or which would result in restricting 
or limiting competition, affecting live- 
stock prices or controlling or manipu- 
lating movement of livestock through 
posted stockyards.” 

Closely related is the following new 
section on “restraint of trade”: 

“Each packer and dealer operating 
at a posted stockyard shall conduct his 
buying operations at such stockyard in 
competition with, and independently 
of, other packers and dealers operat- 
ing at such stockyard. No packer or 
dealer subject to the Act shall, in the 
conduct of his buying operations at a 
posted stockyard, follow a practice of 
purchasing livestock for, or of trans- 
ferring livestock to, other packers or 
separately registered dealers also op- 
erating at such stockyard. No packer 
maintaining buyers at a posted stock- 
yard shall make a commitment to a 
dealer, engaged in buying and selling 
livestock for his own account at such 
stockyard, whereby the packer pur- 
ports to purchase from such dealer 
livestock which the dealer has not yet 
acquired but which he is to purchase 
at the stockyard.” 

The section covering packer scales, 
as rewritten from the present regula- 
tions, stipulates that packers must 
have scales tested at “suitable” inter- 
vals and must submit, with their an- 
nual reports, copies of reports on at 
least two tests made during the year. 
Employes of a packer found to be op- 
erating scales “incorrectly” or “care- 
lessly” in a manner as to favor or in- 
jure any party or agency must be 
removed immediately from their 
weighing duties. The amended section 
also requires that for each draft of 
livestock weighed the packer issue, at 
least in duplicate, a scale ticket show- 
ing the name of seller, name of buyer, 
species, number of head, initials of 
weigher and date. 

The first hearing is to be held Sep- 
tember 8 and 9 at the Livestock Ex- 
change Building, Chicago. 








THE OSCAR MAYER & CO. salysman who 
drives this unique vehicle will have little need 
for a calling card. Mounted on a Dodge 
chassis this “traffic stopper," complete with 
the famous Oscar Mayer Yellow Banc', was 
photographed in the Philadelphia area. 
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USDA Study Gives Help op, 
Lowering Marketing Cests 
Improved teamwork by whol 
and retailer is needed to hold dow 
marketing costs, according to a recey 
report issued by the U. S. Departmen 
of Agriculture in cooperation with 
the U. S. Wholesale Grocers’ Asgogig. 
tion. Though not directly applicable, j 
contains pointers which would be ug. 
ful to smaller packers and wholesaler 
Wholesalers already are reduc 
costs of taking orders by using “pr. 
printed” order forms, increasing giz 
of orders by offering incentives 
salesmen and retailers and eliminating 
calls for unprofitable orders by estab. 
lishing minimum orders. Other meth. 
ods suggested for marketing economig 
include: Using fewer forms; adopting 
more systematic ways to review sales. 
men’s orders; employing stock ar. 
rangements which facilitate the work 
of order men; reducing the number of 
deliveries; improving truck routing: 
cutting unloading time at retailers 
stores, and by sometimes using con- 
mon carriers and other alternatives to 

the whelesaler’s trucks. 

A procedure for measuring perform. 
ance of delivery truck drivers without 
recourse to logs or recorders was de- 
veloped as part of the study. It helps 
operators obtain maximum driver pro- 
ductivity and, when put into operation 
decreased driver time by 10 per cent. 

A copy of the report, “Methods of 
Handling and Delivering Orders Used 
by Some Leading Wholesale Grocers,” 
may be obtained from the Office of In- 
formation Services, Production and 
Marketing Administration, Department 
of Agriculture, Washington 25, D. ¢. 




















































Flashes on Suppliers 

TRANSPARENT PACKAGE (C0. 
Harold F. Kenna, assistant sales 
manager of this Chicago concern, has 
been appointed manager of the Sales 
Service department, it was announced 
by E. E. Ellies, vice president and di- 
rector of sales. “Creation of this new 
department,” Ellies stated, “‘is to place 
greater emphasis on service to meat 
packers and food manufacturers to as- 
sist them in meeting the current mer- f 
chandising requirements. Kenna brings 
to his new position 20 years of experi- 
ence in general sales managerial work. 
It was also announced that Reece R. 
Stigler, vice president and for the past 
five years in sales management at 
Transparent Package, has resigned. 
His plans are indefinite beyond taking 
a vacation. 

THE MILLAB CORP.: This corpora- 
tion is a recently organized concern 
which is engaged in the manufacture 
and importing of oleoresins and essen- 
tial oils of spices for the general trade. 
Located at 1818 S. 1st st., Milwaukee 
4, Wis., the firm offers customer blend- 
ing and technical services on oils and 
oleoresins. Its officers are H. R. } 
Cressey, president; J. D. Foran, vice 
president; Paul J. Schlueter, secretary, 
and W. C. Hansen, technical director. 
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No matter what type of salt your company uses, you 
will find it profitable to consult with International 
Salt Company’s Industrial Division. 

As part of International’s service to industry, this 
experienced organization will acquaint you with 
latest advances in salt use in your field. And can 
advise you on all aspects of salt storage and han- 
dling, brine making, and salt and brine uses. 

Here you'll find four ways to save money — and 
very probably, important money. 


Qualified on all Counts 
International Salt Company’s Industrial Division 
is endowed with the experience of one of America’s 
largest salt producers. This company produces all 
types of salt and operates from strategically located 
mines and refineries. 

As supplier to all industry, it is constantly in 
touch with salt developments in all fields. Many 
such developments, in fact, have been pioneered 
by International Salt Company. 
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LIXATOR*—A NOTABLE EXAMPLE 


The Lixator is one of International’s outstanding 
advances in salt technology. Utilizing Sterling Rock 
Salt, the Lixate principle of self-filtration, invented 
and developed exclusively by the International Salt 
Company, provides a steady flow of pure, clean, 
fully saturated brine. 

No handling or attention is required beyond the 
hopper-loading stage — gravity does all the work. 
The Lixate Process is adaptable to almost number- 
less industrial requirements, large or small. 


STERLING* MODEL 
HOPPER 
FOR EASY FILLING 
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CHUTE FOR LIXATOR 
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* Reg. U.S. Pat. Off. 








INTERNATIONAL SALT COMPANY, INC., Scranton, Pa. 


SALES OFFICES: Atlanta, Ga. * New Orleans, La. * Boston, Mass. * St, Louis, Mo. ® Newark, N. J. 
Buffalo, N. Y. * New York, N. Y. * Cincinnati, O. * Philadelphia, Pa. ° Pittsburgh, Pa, * Richmond, Va. 
ENGINEERING OFFICES: Atlanta, Ga. * Chicago, Ill. ¢ Buffalo, N. Y. 
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Meat products come in many sizes and shapes, but it’s easy 
to give them a “family look” when you pack them in attrac- 
tively labeled Continental cans. That’s important because 
dealers like to get behind “name” products—they know that 
a customer for one item is a likely customer for the line. 
Continental makes cans for every kind of meat product... 
our lithographers are masters at decorating them for sales 
appeal. Have you heard our story? 


CONTINENTAL G CAN COMPANY 


CONTINENTAL CAN BUILDING 
100 East 42nd Street New York 17, N. Y. 
EASTERN DIVISION CENTRAL DIVISION PACIFIC DIVISION 
100 East 42nd Street, New York 17 135 So, La Salle Street, Chicago 3 fuss Building, San Francisco 4 
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EAT and food products prepared 
and processed under federal in- 
spection during the five-week period, 
June 30 through August 2, although 
covering a slightly longer period than 








July Processing Of Most Meats Above 
June, Year Ago; Canning Output Gains 


last year, totaled in most instances 
decidedly more to indicate gains. Ag- 
gregate poundage for the period, in- 
cluding product for civilian use and 
department of defense amounted to 















































MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—JUNE 30, 1952, THROUGH AUGUST 2, 1952, 
COMPARED WITH JULY, 1951 
in cure— January-July 
meet 1952 1951 1952 1951 
10,195,000 7,719,000 60,152,000 51,727,000 
315,308,000 256,032,000 2,184,251,000 2,012,166,000 
3,000 195,000 653,000 1,475,000 
4,006,000 3,058,000 30,060,000 30,624,000 
233,003,000 180,289, 1,274,284,000 1,484,505,000 
5,615,000 3,941,000 35,890,000 32,055,000 
31,695,000 31,166,000 231,085,000 249,579,000 
231, 156,000 1,549,000 1,292,000 
sage— 
ere RINE cs: Cin veh sa. bih. 4.9 <:0:9 06: 68/6 13,651,000 12,189,000 125,538,000 117,809,000 
To be dried or semi-dried ......... 12,107,000 9,030,000 68,869,000 170,655,000 
Franks, wWieners .....-..sccssccsee 59,071,000 44,138,000 311,944,000 284,073,000 
Other, smoked or cooked .......... 61,954,000 45,629,000 340.997 ,000 314,125,000 
MNRT GAUORTO 2 ccccsccccsccscecs 146,783,000 110,986,000 845,883,000 780,046,000 
Loaf, head cheese, chili, jellied 
PFOUUCTS oc ee eee ccccecccccseconcs 20,006,000 15,074,000 114,717,000 111,177,000 
Steaks, chops, roasts ...........+..- 50,120,000 63,731,000 483,782,000 493,668,000 
Bouillon cubes, extract .............. 423, 230,000 1,882, 3,324,000 
ORAS oer eee ‘.. 81,650,000 63,406,000 478,613,000 431,818,000 
UMD Wocscvccvccdccssceeescs 5,149,000 2,117,000 299, 15,797,000 
MOOR cc cdccccccccncccccscceese 9,859,000 10,186,000 78,115,000 64,146,000 
Miscellaneous meat product ........ 1,731,000 2,984, 20,108,000 23,758,000 
Mara, Fendered ..-..cccccccccescsces 144,743,000 136,761,000 1,291,384, 1,193,282,000 
SEEMMEIO eg cicc Hecccceeiecesseces 110,031,000 118,048,000 889,030,000 918,004,000 
a ai iaislaie's.6 0 ies 6:tre:s'a'we aaa 196. 5,762,000 58,155,000 52.564.000 
Ee? err 999, 4,670,000 39,633,000 40,367,000 
Rendered pork fat— 
PE Bahai nlotra Saco als. ceca eae ks 8,932,000 7,417,000 56,057,000 50,107,000 
oe wring elie pia asias@ 6 6,665,000 3.988.000 33,329,000 30,424,000 
Compound containing animal fat .... 23,433,000 15,778,000 149,816,000 143,245,000 
Oleomargarine containing animal fat. 1,553, 1,246,000 10,231,000 11,658,000 
Canned product for civilian use and 
SE OR GPOLONEO cecccccccecececes (eer re ee .. ee Pere 
(er binecncoe oseeeeeee el, 377,812,000  1,044,937,000  8,387,944,000  8,149,026,000 
¢This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected 
and recorded more than once due'to having been subjected to more than one distinct processing 
treatment, such as curing first and then canning. 





















A general improvement took place in 
hog values with cutting margins for 
the two heavier classes narrowing to- 
ward the plus side. Improvement was 
best for the middle weights. Some 
meat cuts dropped below ceiling for 
the first time in few weeks. 




































—180-220 lbs.—— 
Value 
Pet. Price per per cwt. Pct. 
live per cwt. n. live 
wt. Ib. alive yield we. 
Skinned hams ..... 12.5 53.0 $ 9.59 12.5 
BEE esiccscece C6 SEO 2.47 5.4 
Boston butts ..... 4.2 40.0 2.44 4.1 
Loins (blade in)..10.1 51.5 7.52 9.8 
0 seacd $22.02 Sie 
Bellies, 8S. P. ..... 11.0 33.2 65 5.28 9.5 
Us es cee eae eit 2.1 
ee jae és 3.2 
Plates and jowls.. 2.9 12.0 34 49 3.0 
Raw leaf ......... 2.2 11.0 24 85 2.2 
PS. lard, rend. wt.13.7 10.2 1.40 2.03% 12.2 
Fat cuts & lard... ... --- $5.68 $ 8.15 “ 
Spareribs ......... 1.6 43.0 .69 .98 1.6 
Regular trimmings. 3.2 21.7 69 §=1.02 2.9 
Feet, tails, ete. .. 2.0 8.3 we 26 2:0 
Offal & miscl. ..... ... ary 65 1.10 Ae 
TOTAL YIELD 
& VALUE ......69.0 $23.08 $33.53 70.5 
Per 
ewt. 
} alive 
REME MONRS os occ i cccecces $20.75 Per ewt. 
Handling and overhead ..... 1.20 fin. 
Condemnation loss .......-..- 10 yield 
TOTAL COST PER CWT... ($22.05 $31.95 
TOTAL VALUE ............ 23.08 33.53 
Cutting margin .......... +$1.03 +$1.58 
Margin last week ........ : + 95 





—— 





CUTTING MARGINS BETTER FOR ALL HOG WEIGHT CLASSES 


(Chicago costs and credits, first three days of week) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first three days of the week. 















































——220-240 lbs. ——240-270 lbs. 
Value Value 
Price per percwt. Pet. Price per per cwt. 
per cwt. fin. live per  cwt. fin. 
Ib. alive yield wt 1 alive yield 
52.8 $6.60 $ 9.25 12.9 52.2 $6.73 $ 9.45 
29.0 1.57 2.23 5.3 28.5 1.51 2:31 
36.0 1.48 2.09 4.1 35.0 1.44 2.00 
50.0 4.90 6.85 9.7 44.0 4.27 5.90 
-.- $14.54 $20.42 ona $13.95 $19.46 
32.2 8.06 4.35 3.9 28.5 1.10 1.55 
23.0 -48 -70 8.5 23.0 1.96 2.76 
8.0 «25 37 45 8.8 40 56 
12.0 .36 .50 3.4 12.0 40 58 
11.0 24 34 2.2 11.0 24 34 
10.2 1.24 1.76 10.1 10.2 1.03 1.48 
--- $5.63 $ 8.02 “a ++ $5.18 §$ 7.24 
26.0 42 .60 1.6 24.0 38 53 
21.7 .63 91 2.8 27 61 .89 
8.3 okt 25 2.0 8.3 17 24 
e's .65 1.09 ee aa .65 1.08 
$22.04 $31.29 71.0 $20.89 $29.47 
Per Per 
ewt ewt 
alive alive 
$21.06 Per ewt. $20.90 Per ewt. 
10 fin. 10 fin. 
1.06 yield .96 yield 
22.22 $31.52 ~ 21.96 $30.93 
22.04 31.29 20.89 29.4 
—$ .18 —$ .23 —$1.07 —$1.46 
— 1.41 — 1.90 — 2.57 — 3. 
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1,377,812,000 lbs. against 1,044,937,000 
lbs. during July, 1951. 

Beef of all varieties amounted to 
about 20,000,000 lbs. compared with a 
scant 15,000,000 lbs. in July last year. 
Preparation and processing of pork 
under the three classifications amount- 
ed to over 580,000,000 lbs. against 467,- 
487,000 lbs. a year ago. 

Sausage output of the four kinds 
listed totaled 146,783,000 lbs. com- 
pared with 110,986,000 lbs. last year. 
Preponderance in a _ single sausage 
category was registered in weiners 
and franks with 59,071,000 lbs. put up 
compared with 44,138,000 Ibs. in July 








MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN FIVE-WEEK PERIOD, 

JUNE 30 THRU AUG. 2, 1952 

Pounds of finished product 
Slicing Consumer 
and in- packages 
stitutional or shelf 
sizes sizes 
(3 lbs. (under 
or over) 3 Ibs.) 
Luncheon meat ........ 19,539,000 14,181,000 
Canned hams ........... 2,924,000 396,000 
Corned beef hash ...... 353,000 5,653,000 
Chili con carne ........ 428,000 4,907,000 
VIGGHE® §. cacdeeceseceuéa 87,000 ,349,000 
Franks, wieners in brine 3,000 1,551,000 
DOOTINOE. DOR cdcccceuscee: . sasaae 872,000 
Other potted or deviled 
meat food products 23.000 3,434,000 
WAIN ces cccvacesecsce 69,000 (2,411,000 
Sliced dried beef ....... 39,000 000 
RaVOr DWEQUNCG cecectucs sasues 161.000 
Meat stew (all product). 78,000 4,406,000 
Spaghetti meat products. 185,000 5,804,000 
Tongue (other than 
DECREE)  nnccccccceses 59,000 202, 
Vinegar pickled products 1,024,000 2,036,000 
A AONE cccancacaea.  “aakecn 344,000 
Hamburger, roasted or 
cured beef, meat and 
GPINF a ccccdscacacuece ,000 1,363,000 
POE watentccncscccuces 1,428,000 35,226,000 
Sausage in oil .......... 16,000 421,000 
WE wat dvacceccsnueces ,000 588, 
All other meat with meat 
and/or meat by-prod- 
ucts—20% or more.... 307,000 6,498,000 
Less than 20% ..... 68,000 13,327,000 
Detad ccdsvcecsccccses 37,044,000 108,244,000 











last year. A grouping of other sausage 
totaled 61,954,000 Ibs. against 45,629,- 
000 lbs. last year. 

Lard rendering declined from 147,- 
242,000 lbs. in June to 144,743,000 lbs. 
for the five-week July period, which 
amounted to about 4,000,000 lbs. more 
than the 136,761,000 lbs. last year. Re- 
fined lard, at 110,931,000 lbs., was less 
than July processing of 118,048,000 
lbs., last year. 

Sliced bacon preparation and proc- 
essing rose from 65,573,000 Ibs. in 
June and 63,406,000 lbs. a year ago to 
81,650,000 lbs. for the immediate pe- 
riod under study. The growing de- 
mand for oleo has resulted in heavier 
volume processing of such stock. Out- 
put of the product was 9,196,000 lbs. 
against 6,996,000 lbs. in June and 
5,762,000 Ibs. last year. 

In canning operations, luncheon 
meat and hams showed gains over 
June. July production of the former 
was 19,539,000 Ibs. in over 3-lb. cans 
against 14,181,000 lbs. in under 3-lb. 
cans, and June output was 16,374,000 
and 11,780,000 lIbs., respectively. Ham 
canning in July amounted to 12,924,000 
lbs. in the larger sizes against 396,- 
000 lbs. in the small containers. 


29 
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Ht 


LUNN 


THE WEST'S 
MOST 
EFFICIENT 
BEEF 


NATIONALLY KNOWN 
MIKE LEVIS COMMERCIAL 
FEEDLOTS— 

HENDERSON, COLO., 


consisting of 205 acres, almost 100 acres 
of modern, well-drained feed pens with 
plenty of water rights and irrigation 
wells for insurance, 100 acres of irri- 
gated pasture grasses. 


Feedlots comfortably handle 20,000 sheep 
and 8,500 cattle. Modern sheep facili- 
ties include the very latest sheep shear. 
ing and handling shed in the industry. 
Private railroad spur and quick access 
to-major U.S. highways make location 
@ valuable asset . . . only 15 minutes 
from the Denver Stockyards. this profit- 
able operation has fed cattle for many 
of the major packers, dealers and cattle- 
men. 

Improvements include a palatial 14-room 
owner's mansion which provides a sweep- 
ing view of Rockies. Lovely 2-bedroom 
manager's residence, plus additional 
help homes provide ample living fa- 
cilities. 


FAMOUS HISTORIC 
ZANG RANCH 

LOCATED AT 
BROOMFIELD, COLORADO. 


One of the show places in the Rocky 
Mountain region, with almost 2 miles of 
frontage on U.S. Highway 87, it con- 
tains 1400 acres, with 600 acres of lush 
irrigated pasture for 1000 steers. Addi- 
tional 800 acres of dryland pasture make 
this a close-to-Denver, highly desirable 
purebred stock farm or a highly pro- 
ductive steer set-up when tied in with 
the Henderson Feed Lot. 

Excellently improved with 2-story own- 
er's home and 5 well-constructed fore- 
men's residences and accommodations. 
The Levis-Zang property carries one of 
the finest water rights in the Denver 
area; and the mammoth reservoir im- 
pounds a minimum 3 years' storage 
needs, plus 3 additional lakes assuring 
several times the water needed on the 
property and constituting an extremely 
valuable asset. 

We are authorized to offer these prop- 
erties at $775,000.00 or will offer the 
Feed Lot separately at $400,000.00 


BROKER INQUIRIES ARE INVITED 
WIRE! WRITE! PHONE! 


McINTOSH 


REALTOR 





EXCLUSIVE AGENTS 
1658 BROADWAY 
DENVER, COLO. 
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Greater Kill of All Species Boosts 
Meat Output 10% in August 23 Week 


RODUCTION of meat for the week 
ended August 23 reached its high- 
est volume in about two months, a 
U.S. Department of Agriculture report 
for the period indicated. Packers un- 


lbs. for the same period, last year, 








The year’s record weekly calf kill o 
106,000 head represented a 17,000-heg; 


rise above the week before and stogj 


16,000 above the same week last year, 

















der federal inspection turned out a to- Veal production of 14,600,000 hy 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended August 23, 1952, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod, 
1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. lb. mil. Ib, 
Week Ended 
Aug. 23, 1952..... 278 152.1 106 14.6 872 125.3 250 10.8 278 
Aug. 16, 1952..... 276 141.4 89 12.4 77 111.4 246 10.8 276 
Aug. 25,:1961..... 235 123.6 90 12.7 946 137.2 201 8.8 282 
AVERAGE WEIGHT (LBS.) 
LARD PROD. 
Sheep and Per Total 
Cattle Calves Hogs Lambs 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. lbs. 
Aug. 23, 1952.... 985 547 250 138 258 144 93 43 14.0 314 
Aug. 16, 1952.... 980 544 255 139 259 144 95 44 14.7 29.4 
Aug. 25, 1951.... 960 526 250 141 262 145 94 44 14.0 34.7 
tal of about 303,000,000 lbs. for a 10 showed a plus 2,000,000-lb. gain from 
per cent increase over the week be-_ the previous week’s 12,400,000 Ibs. and 


fore, which was estimated at 276,000,- 
000 lbs. and about 7 per cent above 
last year’s output of about 282,000,- 
000 lbs. during the corresponding 
August period, 

Slaughter of all classes increased 
from the previous week, thus con- 
tributing to the larger volume of meat. 
Cattle slaughter reached its largest 
volume since last fall, and the calf kill 
was the heaviest for any week this 
year. Although marketing of hogs is 
still somewhat restricted, the week’s 
slaughter was the biggest since early 
July. Sheep and lamb kill hit its high- 
est since early last March. 

Cattle slaughter totaled 278,000 
head compared with 260,000-the pre- 
ceding week and 235,000 a year ago. 
Beef output for the week amounted to 
152,100,000 Ibs. against 141,100,000 
Ibs. the week before and 123,600,000 


was almost the same amount larger 
than the 12,700,000 lbs. a year ago. 

Slaughter of hogs at 872,000 head 
increased by about 97,000 from 775,000 
the preceding week, but lagged behind 
the 946,000-head kill for the same week 
last year. Pork output rose sharply to 
125,300,000 lbs. from 111,400,000 Ibs. 
the week before, but was less than 
last year’s 137,200,000 Ibs. for the 
same week. A_ 2,000,000-lb. gain in 
lard production pushed the week’s out- 
put to 31,400,000 lbs. compared with 
29,400,000 lbs. the previous week. Last 
year it amounted to 34,700,000 lbs. 

Sheep and lamb slaughter reached 
250,000 with a 4,000 increase from the 
week earlier and was 49,000 more 
than a year ago. Lamb and mutton 
production totaled 10,800,000 Ibs., the 
same as the week before, but 2,000,000 
lbs. more than a year ago. 





Wholesale Price Indexes 


Wholesale price indexes compiled by 
the Bureau of Labor Statistics for the 
week ended August 12 indicated a 
sharp rise in meat prices, which at 
116.4 were 0.9 of a point above the 
previous week. The monthly July meat 
index was 113.1 per cent of the 1947-49 
average for the date figured at 100 
per cent. Butter and lard each rose 1.8 
per cent, while live hogs declined 0.9 
per cent and steers advanced 0.8 per 
cent. 


CHICAGO PROV. SHIPMENTS 


Provision shipments, by rail, in the 
week ended Aug. 23, with comparisons: 


Week Previous Cor. Week 
August 23 Week 1951 
Cured meats, 
pounds .....,. 8,329,000 9,507,000 16,072,000 
Fresh meats, 
pounds .......24,191,000 26,234,000 18,618,000 
Lard, pounds .... 5,049,000 3,105,000 4,885,000 
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July Kill By Regions 
United States federally inspected 
slaughter by regions, July, 1952: 
(Thousand head) 


Sheep & 

Region Cattle Calves Hogs Lambs 
N. Atlantic States ..... 85 68 384 1% 
S. Atlantic States ...... 2 25 131 1 
N. C. States—Eastern .. 223 121 922 101 
N. C. States—N. Western 315 51 1,373 190 
N. C. States—S. Western 124 50 308 = 76 
S.,Central States ..... 124 91 265 
Mountain States ....... 62 4 7 8661 
Pacific States .......... 146 21 180 182 
NEL Sh ontews sss nokhaweer 1,100 480 3,641 908 
PONG AIMED. Coc cics sce 966 392 4,250 926 
cy SS 7” 7 eR ala oe 920 408 3,826 868 


Other animals slaughtered under Federal inspec- 
tion, (number of head): July 1952, horses 30,2 1; 
goats. 1,287; July 1951, horses 24,165; goats 6,5 525, 


LIVESTOCK CAR LOADINGS 

A total of 7,325 cars were loaded 
with livestock during the week ended 
August 16, 1952, according to the 
American Association of Railroads. 
This was a decrease of 1,960 cars from 
1951 and 620 below 1950. 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers August 26, Sng 


Prime, 600/800 









Choice, 500/700 ........- 53 @: 3% 
Choice, 700/900 .........51 @52 
Good,* 700/800 .....+--- 48 @ 49 
Commercial COWS ..-..-.-é 37 @ 37 % 
Can, & CUL. 6. eee reer eet 33 @33% 
Bulls ....e cee ee eee eee eee 41 
STEER BEEF CUTS 
Prime: 
Hindquarter ......++-++ 63.0@65.0* 
—" Guctmeee noes 45.0@47.0 
wisest sves ...60.0@62.0 
Trimmed full loin ..... 91.0 
Plank .....ccccccesvees 18.0@19.0 
Regular chuck ........-- 47.0@50.0 
Foresnank .....-.-e00ee8 30.061 32.0 
ME uss sie cee cigeetese 42.0@44.0 
MM hedéiecseccecsevewe 70.0@75.0 
Short plate ............ 18.0@19.0 
BRO. coscuasviecccscces ct Y.UWMOL.U 
Choice: 
Hindquarter ........... 60.0@62.0* 
Forequarter ........+.- 44.0@46.0 
MEE Go bivcss nc 6seveses 60.0@62.0 
Trimmed full loin ..... 82.0 
aia mrlice tad ve us 18.0@19.0 
Regular chuck ......... 47.0@50.0 
Foreshank . SP Saree ‘ A 
= Deere orevesis sibs Ware's 42. 0@ 44.0 


70.0@ 75.0 
Sra aiaveharaletazarard 18.0@19.0 
Back Lo ae ee 57.0@5s8.0 


BEEF PRODUCTS 


No. 1 





Tongues, No. 1 .......+.- 37.8 
cn ere iy oie tiaiaein © o.0 =.6 7@9 
Oe eee eet 18 
Livers, selected ......... 60.9 
Livers, regular ........+- 56.9 
Tripe, scalded ........-.-- 7 
Tripe, cooked ........-..- 8 
Lips, scalded ...... T% 
Lips, unscalded 7 
Se eee oe ae 7 
Receives cae test nae i 
TIMID cc cccccscecceseses 6 
BEEF HAM SETSt 
Re ea 61 
BIEN ela ud.c.c'c oo wit viet ec ea ees et 8 
SNE fo Ris doe ees tictic cewek eke 61 
FANCY MEATS 
(Le¢.l. prices) 

Beef tongues, corned 42.20 
Veal breads, under 6 oz. 80@ 90 

NUE k' oS. 0 ge > 66:2 6.0 1.02 
Calf tongues ........0... 32%@ 34 
OL en ee 73.UU0@7T4.10 
Ox tails, under % lbs.... 25.00 

8 Rr 25.00 


WHOLESALE SMOKED MEATS 
(1.e.1. prices) 
Hams, skinned, 14/16 Ibs., 
wrapped 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped.. .60 
Hams, skinned, 16/18 lbs., 


| SS ee 7 @60 
Hams, skinned, 16/18 lbs., 

ready-to-eat, wrapped..60 @6in 
Bacon, fancy trimmed, 

brisket off, 8/10 lbs., 

» RE A @58n 
Bacon, fancy square cut, 

seedless, 12/14 lbs., 

CES Se 37 @44n 
Bacon, No. 1 sliced, 1-lb. 

open-faced layers ...... 53 @58% 


VEAL—SKIN OFF 


Carcass 
prices) 


(Le.1. 


Prime, 80/150 
Choice, 





18. 00@5 3. ‘00 
- 50.00@54.00 
44.00@51.00 





CARCASS LAMBS 


(L.e.1. prices) 
SS ee 60.00@61.00 
Choice, RISE 60.00@61.00 
, all 0 ea 55.00@59.00 


(*Ceiting base prices, f.0.b. Chicago) 


CHICAGO 


isioner—August 30, 1952 





sci tine MUTTON 


.«.l. prices) re 


a 70/down 
ood, "70/dow n 
Ueilidy, 70/down ........None quoted 





FRESH PORK AND 
PORK PRODUCTS 


(1.e.1. prices) 


Hams, skinned, 10/14...53 @54.60* 
Hams, skinned, 14/16... 52.60" 
Pork loins, regular 

12/down, 100’s ......55 @56 
Pork loins, boneless, 

BOWE Cacackeveecees is 66 
Shoulders, skinned, bone- 

in, under 16 Ibs., 100’s 38 
Picnics, 4/6 Ibs., loose.. 31% 
Picnics, 6/8 Ibs., loose.. 2946 
Boston butts, 4/8 Ibs., 

BD  actcveuseonssg es 41 oss 

Tenderloins, fresh, 10's. 
Neck bones, bbls. ...... a @i1% 
Lelvers, BER. be ccccacecs 19% @20 
Brains, 10's .. - -15.00@15.50* 
Ware, 80@ .ccccuce -7™% @ 8 
Snouts, lean- > 
Feet, S. C., 7 @8 





SAUSAGE MATERIALS— 
FRESH 





Pork trim., reg. 40% bbls.22 @22% 
Pork trim., guar. 50% 

FORM. WS fas cadet cce's 24.80* 
Pork * asm 95% lean, . 

6600 0Ghsessemenne 52 

Pork " init meat, trmd., 

DING ia woe sain <reeee 4 8 @39 
Sull meat, bon’ls, bbls...53 @531 
C.C. cow meat, bbis.....47 @4s8 
Beef trimmings, bbls. .. 37 
3on'ls chucks, bbls. ....50 @5l 
Beef head meat, bbls.... 35 
Beef cheek mene trmd., 86 
Shank meat, pbs. Siieea on 51144@53 
Veal trim., bon’ls, bbls.. 41144 42 


*Packers ceiling, f.o.b. Chicago. 

SAUSAGE CASINGS 
(1.¢.1. prices) 

prices quoted to manufacturers 
of sausage.) 

Beef casings: 


(Le.1. 


Domestic rounds, 1% to 

BSG We: wuetavcsseccces 5@ 75 
Domestic rounds, over 

1% in., 140 pack ..... 1.00 
Export rounds, wide 


ONOr? TA Mile. wre kieeess os 1.45@1.55 


Export rounds; medium, 
SIG GIAG  cciscvceccese cs 90@1.00 
Export rounds, narrow, 
Fe Wh. WREOP 5.2.3 sees 1.10@1.20 
No. 1 behead 
Me Sh ec dadcdevrue 12@ 14 
No. 1 daiduie, 
Se eM ene cute ceuee 7@ 9 
No. 2 weasands ......... 
Middles, sewing, 1%@ 
Ble. cisvescdcnceveuds 1.20@1.25 
Middles, i wide, 
2@2 ae Ghacaseoas 1.55@1.60 
sintien pe NY extra, 
2% @2% in. ..........1.8% 95@2.00 
Middles, select, extra, 
n, UP. ceeeeees -2-00@2.60 
Beef bungs, export, 
B, Blectevadcasctantss 22@ 25 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat.. 15@ 18 
10-12 in. wide, flat.. 9@ 12 
8-10 in. wide, flat.. 5@ 7 
Pork casings: 
Extra narrow, 29 
meee. GS GR, cs cccccccccs 3.85@4.20 
Narvew, mediums, 
20@32 mm. ........... 3.60@3.80 
Medium, 32@35 mm.....2.10@2.25 


Spec. med., 35@38 mm. 


Export bungs, 34 in. cut. 26@ 28 
Large prime bungs, 

a ere 16@ 19 
Medium prime bungs, 

BA is CU canccbdicsees 11@ 16 
Small prime bungs ...... 7%@8 
Middles, per set, cap. off. 50@ 55 

DRY SAUSAGE 
(1.¢.1. prices) 
Cervelat, ‘ch. hog bungs ...1.01@1.03 
OE 3. 5 wae ceea nae aee 57.0@63.0 
MANE 6% ae bue rene esecue 82@84 
PRGERRGINOS goons sos (tea die’s 81@S84 
ee eee eee eee 90@95 
Genoa style salami, cb..... 93@98 
PORTO gates con voess ce 84@8s9 
Italian style hams ........ 78@s83 











1.80@1.95 





For Trolleys -- Hooks, Etc. 


Packing house supply items furnished by E. G. 
JAMES Company are in service thruout the 
country. When you need replacements be sure 
to get our direct-from-factory prices ... in 
black, galvanized or stainless, whatever your 
needs may be. 

BACON HANGERS — CAGES — TREES 
MOLDS 


TRUCKS — SMOKE STICKS — ETC. 


E.G. JAMES CO. 


316 S. LA SALLE STREET © CHICAGO 4, ILL. 


Get Our Prices 








. A 


SHOVELS TUBS 


Telephone: HA rrison 7-9062 











WHAT'S 


The real 
pay-off in 


PURCHASING 
PEPPER 
SUBSTITUTES? 


ANSWER: Greatest flavor penetration and retention 





KNICKE 


per dollar! You get the maximum with 


pepperex 


The outstanding quality-with-economy 
substitute for white pepper. B. A. IL. 
acceptance guaranteed. WRITE FOR 
SAMPLE. 


KNICKERBOCKER MILLS CO. 
601 West 26th Street * New York 1, N. Y. 
Since 1842 America's Leading Importers of Fine Spices 


CKER 


QUALITY 


It's True Spice Taste That Tells And Sells 





















































EXPERTS SAY NATURAL 
SPICES GIVE FULLER 
FLAVOR AND AROMA 


Test panelists of Foster D. Snell, 
Inc., one of America’s leading 
scientific laboratories, say ‘foods 
flavored with natural spices have 
higher quality in taste and aroma; 
yield truest spice flavor; have 
greatest stability of flavor.’’ The 
natural way to better food prod- 
ucts is nature’s way. Natural spices 
have been accepted for 2,000 
years as the sure way to fine 
product quality. 





AMERICAN 
SPICE TRADE 
ASSOCIATION 








ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. 
Chicago Office, 332 S$. Michigan Ave. 
























































































Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 
2526 BALDWIN ST. + ST. LOUIS 6, MO. 
























DOMESTIC SAUSAGE 


(le.1. prices) 


Pork sausage, hog casings.45 @46 
Pork sausage, sheep cas...53 @57 


Frankfurters, sheep cas...55 @63.7 
Frankfurters, skinless ....48 @54% 
ee eee 41 @48 
Bologna, articial cas. ....44 @50 
Smoked liver, hog bungs...43 @49% 
New Eng. lunch. spec. ...75 @76% 
Minced lunch. spec. ch. ..56 @57 
Tongue and blood ..... «»-48 @b51l 
WG. i.cactesentas kee once @ 


Polish sausage, fresh ....52 @58& 
Polish sausage, smoked ... 54 


SPICES 


(Basis Chgo., orig. bbls., bags, bales) 


Whole Ground 














Allspice, prime ....... 35 39 
OSIECOT wccccccceces os 41 
Chili Powder ......... es 45 
SO ee me: 44 
Cloves, Zanzibar ......1.52 1.59 
Ginger, Jam., unbl. ... 32 35 
Ginger, African xo cae 30 
Mace, fancy, Banda 
East Indies ......... 1.41 
West Indies .... pecan 1.31 
Mustard, flour, fancy.. .. 35 
TU TE deinait ce akad eee = 30 
West India Nutmeg ne 51 
Paprika, Spanish . es 44 
Pepper, Cayenne ‘ 54 
Red Ds wos ‘sc 46 
Pepper, Packers .. 1.98 2.40 
Pepper, white . 2.01 2.11 
PROPMONE ccstwincincivles 1.98 2.09 
Black Lampong ..... 1.98 2.09 





SEEDS AND HERBS 


(Le.1. prices) 
G 
Whole tor Bax, 
Caraway seed ..... 15 a 
Cominos seed ..... 23 30 
Mustard seed, fancy 23 : 
Yellow American .. 20 2 
ee re 21 28 
Coriander, Morocco, 


Natural, No. 1 .. nN 
Marjoram, French.. 34 % 
Sage, Dalmatian 

NO ol cccccccccee 71 nN 

CURING MATERIALS 
” Ont, 


Nitrite of soda, in 400-Ib. 
bbis., del., or f.o.b. Chgo...$ 9% 
Saltpeter, n. ton, f.o.b. N.Y.: 









Dbl. refined gran. ny 
Small crystals ... oes 4 
Medium crystals .........., 15, 


Pure rfd., gran. nitrate of soda i 

Pure rfd., powdered nitrate of 
BOdR cocccccccccccccccesens + 68 

Salt, in min. car. of 60,000 lbs, 
only, paper sacked, f.o.b. Chgo.: 


Per toa 
Granulated ........s.ee005 
Rock, 100 Ib. bags, f.o.b. 
warehouse, Chgo. ....... 25.0 
Sugar— 


Raw, 96 basis, f.o.b. N.Y.... 6.4 
Refined standard cane gran., 


basis 
Refined standard beet 
gran., basis 
Packers, curing sugar, 100-Ib, 
bags, f.o.b. Reserve, La., less 
oveceedesevesnewes +++ -8.35@8.4 
Cerelose dextrose, per cwt., 
L.C.L. ex-warehouse, Chgo... 8. 
O/Ks Dek. CRB. cicveccccetsccs 7M 





PACIFIC COAST WHOLESALE MEAT PRICES 








Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass): Aug. 27 Aug. 26 Aug. 27 
STEER: 
Choice: 
ce wd Ce $55.00@57.00 $57.00@58.00 $56.00@58.30 
NO AOS Sc ee Sistcce 54.00@56.00 55.00@57.00 55.00@58.30 
Good: 
Ok er te 52.00@54.00 55.00@56.00 55.00@56.30 
600-700 Ibs. ............ 51.00@52.00 53.00@55.00 54.00@56.30 
Commercial: 
UEDA soo caiealnns tae 47.00@49.00 48.00@50.00 48.00@51.30 
cow: 
Commercial, all wts..... 37.00@40.00 43.00@48.00 39.00@45.00 
Utility, aff wte.......c05 34.50@37.00 35.00@43.00 36.00@41.0 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: 
200 Ibs. down .......... 50.00@52.00 54.00@58.00 52.00@55.0 
Good: 
BOO: The. GOWR: .ccvicecase 51.00@53.00 48.00@52.00 51.00@53.0 
FRESH LAMB (Carcass): ane area 
Prime: 
gE ee 55.00@57.00 54.00@55.00 53.00@55.50 
PPO TWON Hobe s c.ckos's dence 54.00@56.00 53.00@55.00 = ce ne ee eens 
Choice: 
IIIS. a iale's cx3s.0saaae 55.00@57.00 54.00@55.00 51.00@53.0 
50-60 Ibs. . 54.00@56.00 52.00@55.00 «ne ee eeeee ‘ 
es ENE, WR, os owes.cnce 51.00@54.00 51.00@55.00 49.00@52.0 
MUTTON (EWE): 
Choice, 70 lbs. down..... 18.00@22.00 18.00@ 22.00 18.00@22.0 


Good, 70 Ibs. down...... 





18.00@22.00 


18.00@22.0 





FRESH PORK CARCASSES (Packer Style) (Shipper Style) (Shipper Style) 
PR, di age adeesec o. secitaeens 39.75@40.35 «nna eeeees 
ERPROO TOES oi ccccsevoces 36.50@38.00 38.65@39.15 35.00@36.50 


FRESH PORK CUTS No. 1: 
LOINS: 


8-10 Ibs. 2.0... ccc cccccee 61.00@63 
so eS Serer rr rere, 61.00@63 
12-16 Ws. ..cccvccvcccese 61.00@63 
PICNICS: 





SB UDB. .ccccccccccccciee 38.00@41.00 





.00 62.00@64.50 62.00@65.20 
.00 62.00@64.50 62.00@65.20 
.00 61.00@63.50 62.00@64.00 


40.00@46.50 








PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
HAM Skinned: 
SMES 555 kas decbaese S7.80@0000 9 ackedecses = See 
OIG soca a's a0) wantcnce 56.00@58.00 58.00@64.80 59.00@64.40 
BACON, “Dry Cure’’ No. 1: 
RRM. ocscakccon ends 48.00@54.00 52.00@56.50 52.00@56.00 
EER apa 46.00@53.00 50.00@54.50 51.00@55.0 
PRIMA Bog in San 460000800. | hic dee cate 48.00@54. 
LARD, Refined: 
TIb:, CHREORE «; 5.60% caen%s . 16.50@17.75 18.00@19.00 15.00@17.0 
50-lb. cartons and cans... 14.75@16.50 J 8.00 | i$ -sesssees a5 
LS a es wees 14,25@16.50 15.00@17.00 12.00@15.0 


4 





The National Provisioner—Augus: 





Sal 


ES 


Portland 
ug. 27 


W@58.30 
0@58.30 


10@56.30 
0@56.30 


10@51.30 


0@ 45.0 
0@41.0 


in-Off) 
0@55.00 


0@53.0 


0@ 55.50 


Smoked) 


@04.40 





Armour Natural Casings 
help keep your sausage 
° Looking Good 
e Tasting Good 


a Selling Well 


rovisioner—August 30, 1952 


Yes, you'll certainly notice the difference in your 
sausage when you use Armour Natural Casings. 
Why? Because every Armour Casing is inspected 
and graded — tested for its quality. And they’re uniform 
in size, shape and texture. Come in a wide variety 
to fit all your needs. Try them — your sausage is 


always better in Armour Natural Casings! 


ARMOUR 


ARMOUR 


AND COMPANY 


Casings Division +» Chicago 9, Illinois 
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| F.0.B. CHICAGO 
WEDNESDAY, AUG. 27, 1952 
| REGULAR HAMS 





















Fresh or F.F.A. Frozen 

ae a *48.00n *48.00n 

\ Se. *48.00n *48.00n 

BRE: es ok secbie *48.00n *48.00n 

aac eee *48.00n *48.00n 

a @ BOILING HAMS 

Fresh or F.F.A. Frozen 

a) ee *46.30n *46.30n 

BOOS wate oda *46.30n 46@46.30* 

>: RE eS 4144n 414%n 


SKINNED HAMS 
Fresh or F.F.A. Frozen 


@53 52 @ 
@538% 53 @5 
“9 0 « 









52.60 + 0 
eer *50@50.60 *50@50.60 
44 





Di teaieehs 40 @40% 40 

Ae ee shee ) 40 

eh ae ae 40 40 
<5/up .......-38% @38 3744n 


} FAT BACKS 
t+) } Fresh or Frozen Cured 


KOLD<HOLD refrigeration 2° 8! 


wae 10n 105,@11 
oF amie 1114n 12° @12% 
PAOMB cis Socok 5 15 @15% 
e | 6 
PS [seg cess 15 15 @15%4 
eliminates spoilag ee 


CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 








PICNICS 
Fresh or F.F.A, F 
oh eT A 30% am 
go ee 29 2814 @%9 
cy CORE 28% : fp 
BOCES oo? casi 2814 ry 
ce ) See Mi 
SPUD 606 30 bce My 
BELLIES 
Green or Frozen 
Se: ee. 34 
O7A0WH %. <5 34 35k 
9-11 354 
10-12 34 @34y, 
11-13 34 @y 
12-14 32 @32y, 
13-15 31 
14-16 y 30 , 
rT fae 28% oe 
ME os eins 08 27% @27% 284% @ 
a eee 26% 274, 
IS 20 oS cases 26 2Ty 
. AMN. e * 
BELLIES BELLIES 
Clear 
24n 
2 
Hy 
28 
Cs SI ee 18 1 , 


*Ceiling price, CPR 74, f.0.b, oe 
cago. 
OTHER D. S. MEATS 
Fresh or Frozen Cured 
Reg. Plates... <ces 5s 
Clear plates ...... 


Square jowls..15 iin 
Jowl butts ...12%@13 8 
Po OWE. os 18n 


































You have no spoilage losses to cut into your profits when | LARD FUTURES PRICES 


you refrigerate your trucks with Kold-Hold “Hold-Over” | i a 
| en High Low Close 


Plates. They eliminate trimming and loss of bloom by | sept. 10.80 11.30 10.80 






. . . } Oct. 11.07% 11.5 11.07% 
keeping truck interiors at safe low temperatures through- | Vy 119712 ivoauy 11257 
out the longest day’s trips. They help keep truck bodies | Pe. 12.20 1: 12.17% 


0 





clean; sweet, dry and odorless so your meats retain all of | Mar. 
their customer appeal. ~ Sales: 9,120,000 Ibs." 
The cost of Kold-Hold Truck Refrigeration is so little you | ,, nen interest, at close Thurs., Ang. 
just can’t afford to be without it. You can more than repay | 700. Dec. 276, Jan, 38, Mar. 33, and 
its cost through savings in spoilage and manhours. You can |“ ‘yonnay, ave. 25, 1952 
save overtime costs in unloading and reloading because | sept. 11.20 11.20 10.95 11.158 
overnight hook-up of the truck into the plant compressor | Noy. 114ty 1135? 140 Lge 
system, or plug-in of a self-contained compressor unit will a a aoe yi 
keep undelivered load in prime condition. Thus operating | Mar. 12.65 12.80 12.60 12.80 


be : _ per egmpia 
costs are kept to a minimum and you can refrigerate your | Sates: 6,400,000’ ibs. 


trucks for as little as 10 cents a day. This is less than the |. pest 506, Det Tino woe, TOE, 

cost of ice and you save all the muss and handling time | Pee. 284, Jan. 39, Mar. 33, and May 
° ¢ é ots. 

connected with it. : : TUESDAY, AUG. 26, 1952 

There is a big difference in your profit picture when your | sept. 11.15 11.15 11.02% 11.15» 


, ‘ Oct. 11.42%, 11.42% 11.27% 11.401 
trucks are refrigerated with Kold-Hold “Hold-Over” Plates. | x. 11/5713 11160 * 1114714 11.608 













That’s why it pays to specify Kold-Hold Truck Refrigera- | Pee. 12.60 12.60, 12.47% 12'57%b 
tion. Mar, 12.85 12.8714 12.8214 12/85 


May 13.05 FS eet 13.05 
Write for your Sales: 6,240,000 Ibs. 

‘ Open interest, at close Mon., Aug. 
copy of the new | ost: sept. 959, Oct. 1.160, Nov, 712, 
Kold-Hold Catalog ge 284, Jan. 39, Mar. 35, and May 
» ots, 

WEDNESDAY, AUG. 27, 1952 
Sept. 11.05 11.15 11.02% 11.10b 
Oct. 11.40 11.45 11.30 11.40b 
Nov. 11.55 11.62% 11.50 11.57% 











Dec. 12.60 12.70 12.60 12.65a 
Jan. 12.62% 12.62% 12.60 12.60b 
Mar. 12.97% 12.97% 12.80 12.80b 
May 13.0. 13.95 12.97% 12.97%a 


Uo 

Sales: 7,720,000 Ibs. 
Open interest, at close Tuesday, 

Aug. 26th: Sept. 913, Oct. 1,162, Nov. 
716, Dee. 285, Jan. 39, Mar. 35, and 
May 9 lots. 

THURSDAY, AUG. 28, 1952 
Sept. 11.05 11.07% 10.85 10.85b 









Oct. 11.27% 11.27% 11.15 £34 

Nov. 11.52% 11.52% 35 11 

= . Dec. 12.60. 12. 12. 
~ Jan. 12.45 2 12, 
Mar. 12.80 2 12; 

12. 


May 12.95 12.95 12.7: 
Ciame> protects every step of the way Sales: 9,000,000. Ibs, 
Cromer \ Open interest at close Thurs., Aug 


KOLD-HOLD MANUFACTURING Co. 28th: Sept. 872, Oct. 1,166, Nov. 72 


Dee. 285, Jan. 39, Mar. 38, and May 
460 E. Hazel Ste, 





Lansing 4, Michigan a—asked, b—bid. 


The National 


BALTIMORE LIVESTOCK 


Livestock prices at Balti- 
more, Md., on Wednesday, 
Aug. 27, were as follows: 
CATTLE: 

Steers, com. & gd... .$25.00@28.50 

Steers, cut. & util.... 18.00 only 


Heifers, ch. & prime. 30.00@31.00* 
Heifers, util. & com.. 26.00@28.0" 





CREWS, CONE osc case cs 23.00@ 26.00" 
Cows, Wtiity .. 06s. 21.00@22.00" 
Cows, canner, cutter. 14.50@17.50 
TUES COME cas. S58 0 24.00@ 27.50" 
pune, WUHtyY ...<.5 21.00@24.00° 
Bulls, can., cut...... None rec, 


VEALERS: 
Choice, ch. & pr... ..$37.00 only 






Good & ch. ...... 30.00@36.00 

Commercial . . 23.50 Wy 

MOUMES S svi sarin niches 20.006 
HOGS: 

Gd. & ch., 170/230. . .$22.00@22.25 

Sows, 400/down ..... 16.50@17.50 


LAMBS: 
Cy ceases cae $31.00 only 


*Nominal. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b 


CMPCRSG «onc cr scsoinenscesunme $14.00 
Refined lard, 50-lb. cartons, 

FGDs) CICRMO 6 ssc c sinner 14.00 
Kettle rend., tierces, f.o.b. a 

3 Ee re 14.50 
Leaf, kettle rend., tierces, RB: . 

EO. D.. HMICREO «4.055255 ea nceny 15,50 






Lard Makes :. ..c....0 009s sncepees iB 
Neutral tierces, f.o.b. Chicago. 19.25 
Standard Shortening *N. & 8... 18.50 
Hydrogenated Shortening 

Wh Oe Ae wens sess sis svewaeer 21.3 


*Delivered. 





WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 










WHO! 


Prime, § 
Choice, § 


Steer, cc 
Cow, co 
Cow, ut 


Prime: 
Hindq 
Forequ 
Round 
Trimn 
Flank 
Short 
Sirloin 
Foreqt 
Arm ¢ 
Briske 
Regul: 
Forest 
Briske 
Rib 
Short 
Back 
Arm | 


Choice: 

Hindg 
Foreq' 
Roun¢ 
Trimt 
Flank 
Short 
Sirloi 


Prime 
Choice 
Good, 


Prime, 
Choice 
Good, 
For 
base | 





Aug. 22 11.12%n = 9.25b 10.25n 
Aug. 23 11.12%n 9.25n 10.25n 
Aug. 23 11.25n 10.00b 11.000 
Aug. 26 11.25n 10.25 11.250 
Aug. 27 11.25n = =:10.25a— 11.25 
Aug. 28 10.871%4n 10.25 11.250 


nominal, b—bid. a—asked. 


Provisioner—Auqu 
























































4 @34 
2 @2 

31 
0 @30y 


iin 
8 
13n 


———— 


}TOCK 


t Balti- 
Inesday, 
Ws: 


00@28.50 
00 only 

00@31.00* 
00@28.00" 
00@ 26.00" 
00@ 22.00" 
5O@17.50" 
00@ 27.50" 
00@ 24.0% 
pne rec, 





00 only 

00@36.0 
50@25.0 
00@22.50 


00@ 22.25 
50@17.0 


00 only 


ICES 


rd Raw 
Leaf 
10.25n 
10.25n 
11.00n 
11,250 
11.25n 
11.25n 


asked. 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Ceiling base prices) 
Aug. 27, 1952 
Per lb. 
é City 
Prime, 800 lbs./down.. .$56.50@58.50 
Choice, 800 Ibs./down... 55.50@57.00 





GOOd seeccrecccsceecece 50.00@53.00 
Steer, commercial ...... 45.00@49.00 
Cow, commercial we 37.00@39.00 
Cow, utility .....-..+.. 35.00@37.00 
BEEF CUTSt 
Prime: 
Hindquarter wooo. -65.5@68.0 
Forequarter ........... 44.0@45.0 
BE asc tio'ecine 4 $140.0" 63.0@65.25 
Trimmed full loin ..... 88.0@ 92.0 
MN Sida dee cgasevice 18.0@20.0 


-108.0@115.0 
-TA.8@7T7.0 


Short loin, trimmed .. 
Sirloin, butt bone in .. 





Forequarter (Kosher) ..48.0@50.0 
Arm chuck (Kosher)... .52.0@54.0 
Brisket (Kosher) ...... 44.0@46.0 
Regular chuck ......... 52.0@54.0 
Foreshank ............-30.0@32.0 
MNS 2 sc ce'e's < <-0 5 « 44.0@45.0 
BP thiectet ees cenences 65.0@70.0 
OO era 19.0@20.0 
BOGE cc cccccccccccccccs 60.0@61.0 
Arm chuck ............50.0@53.0 
Choice: 

Hindquarter .......... 63.0@66.15 
Forequarter ............42.0@43.0 
MT Filed seve ce sas: 63.0@65.24 
Trimmed full loin ...... 82.0@85.0 
PE oe des busied 6,00 «20s 3, 






Short loin, trimmed. .102 
Sirloin, butt bone in...71.2@73.0 
Forequarter (Kosher) ..47.0@49.0 
Arm chuck (Kosher) ...50.0@54.0 
Brisket (Kosher) ...... 44.0@46.0 
Regular chuck .........52.0@54.0 








Foreshank 20.04 32.0 
Brisket ..... 43.0@45.0 
BE Gk vrait'ec o-c0.0b'0 5.668 SOB ORRGSO 
MEG TIEEO 5 oo sive es vee 19.0@20.0 
PRE Sy Gilead sip 616% a0 oes 59.0@ 60.0 
Arm chuck ............90.0@53.0 


FANCY MEATS 


(Le.1, prices) 


Veal breads, under 6 0z....... 102.50 
BAN BGs ee cccncocccecees 102.50 
Eada ag 6 a60eiee sees 102.50 

ME ns 0'y cae 660 6 0-000. 16.8* 

Beef livers, selected .......... 62.8* 

Beef livers, selected, kosher... 82.8* 

Oxtails, over % Ib...........+ 27.8* 


~ sCeiling base prices. 


LAMBS 
(1.ce.1. prices) 
City 
-63.40@65.90 
.63.40@65.90 


Prime lambs, 
Choice lambs, 


50/down.. 
50/down. . 





Good, all wts. .........58.00@60.00 

Western 
Prime, all wts. .........59.00@61.00 
Choice, all wts 7.00@ 60.00 


Good, all wts. ....... «+ -52.00@56.00 


For permissible additions to ceiling 
base prices, see CPR 24. 


NEW YORK 


FRESH PORK CUTS 
(le. prices) 


Western | 
Hams, sknd., 14/down. . .$55.00@58.00 
Bellies, sq. cut, seedless, 

S/T Wile. werce once ss 38.00 | 
Poemies;, 4/8 Wa. cc cccs 39.00@44.00 | 
Pork loins, 12/down ... 55.00@60.00 | 
Soston butts, 4/8 lbs. ...44.00@46.00 
Spareribs, 3/down ..... 47.00@49.00 | 
Pork trim., regular .... 26.00 | 
Pork trim., spec. 80% .. 46.00 | 

City 


Hams, sknd., 14/down.. .56,00@59.00 
Pork loins, 12/down ....58.00@62.00 
Boston butts, 4/8 Ibs. ...46.00@50.00 
Spareribs, 3/down ......50.00@52.00 


VEAL—SKIN OFF 
(1.c.1, prices) 
Western 
Prime, carcass, 80/150. .$58.00@60.00 
Choice, carcass - 54.00@60.00 
Good, carcass, 80/down. 50.00@56.00 
Goe@, SOs/TIC ..ccacccae 50.00@56.00 
Commercial carcass .... 43.00@46.00 


DRESSED HOGS 

(Le.1. prices) 
Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs. ......$35.50@: 
LST) to. TOS Bi. sss 5.50@: 
154 to 171 lbs. ...... 35.50@¢ 









172 to 188 Ibs. | 85.50@37.50 
BUTCHERS’ FAT 
(1.c.1. prices) 
MN RE -wetavcadetebencuecsebe $ .75 
SE TO ns btu ceusucdasiuveces 1.25 
PUM MUNOG ccccceecsdeacd sates 1.50 
WGIble SUCE ..cccccewcccccccccse 1.50 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 


Stocker and feeder live- 
stock received in nine Corn 
Belt states during July: 

CATTLE AND CALVES 


—July 
1952 1951 
Public stockyards ..131,668 128 825 
ECS ods ccccscecs, Clee 52,918 
ic | aera weanra drs 191 592 181,743 
SERATUNG! 0c. oviewese 952,880 890,639 


SHEEP AND LAMBS 


Public stockyards .. 99,118 107,760 


PURGE eck coed ona 94,923 77,055 | 
J a ee 194,041 184,815 
Jan.-June oe ee 820,204 966,969 | 


Data in this report were obtained | 
veterinarians. | 
are in- | 

which | 
markets. | 


offices of 
Under ‘‘Public stockyards’’ 
eluded stockers and feeders 
were bought at stockyard 
Under ‘‘Direct’’ 
ers and 


from state 


are included stock- 


feeders coming from 
stockyards, some of which are in- 
spected at public stockyards en route. 





Daniels 


MANUFACTURING CO. 


yw7v 





RHINELANDER, WISCONSIN 


PREFERRED PACKAGING SERVICE 


Glassine and Greaseproof Papers e Plain, Laminated and Heat-Seal 
Sylvania Cellophane @ Foil ¢ Special Papers e Printed in Sheets and Rolls 


creators 
multicolor 


Provisioner—August 30, 1952 


desiqners 
printers 


other | 
states from points other than public | 











Bel 


ALL-BOUNDS 


* Help provide for fast refrigeration. 
* All-Bounds are easy to pack and unpack. 


*& They over-pack 5% to 10% more 
products. 


* All-Bounds are easy to handle. The 
cleated ends provide firm, sure grip. 


* General All-Bounds have high-stacking 
strength! They are easy to palletize. 


t~AKKK KS: GENERAL OFFICES: 
1871 MINER STREET, DES PLAINES, ILL. 
DISTRICT OFFICES AND PLANTS: Cincinnati, Denville, N. J., 
Detroit, East St. Louis, Kansas City, Louisville, General Box Com- 
pany of Mississippi, Meridian Miss., Milwaukee, Sheboygan, 
Winchendon. Continental Box Company, Inc.: H , Dallas. 
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TALLOWS AND GREASES 


Wednesday, August 27, 1952 





Members of the inedible fat trade 
were in a somewhat better position 
following the good movement early last 
week. Last Thursday and Friday 
moderate buying action was again re- 
ported on the part of eastern and mid- 
west users. 

In the local area steady quotes were 
paid for selected product. Three tanks 
of original fancy tallow sold at 6%c, 
and four tanks of choice white grease 
at 6%c, all sales delivered East. On 
Monday, a couple of tanks of bleachable 
fancy tallow sold at 5%c, and same 
quantity of special tallow at 4%c, all 
c.a.f, Chicago. 

The considerable firmness in vege- 
table oils and loose lard resulted in 
makers of tallows and greases renew- 
ing their firm hold on materials; bids 
that came forth were at steady levels. 

It was reported, but unconfirmed, 
that prime tallow traded %c higher at 
5%c, delivered Chicago. On Tuesday, 
several tanks of bleachable fancy tallow 
sold at about the market, delivered 
East, and was reported as a good sale, 
pricewise. Original fancy tallow was 
bid at 6%4c, bleachable fancy tallow at 
6%c, choice white grease at 6c, all 
eastern destination. 

Few sales of the latter two items 
were reported at the 6%c figure. A 
tank of yellow grease sold at 3%c, and 
a tank of bleachable fancy tallow at 
53,¢, both c.a.f. Chicago, and steady. 
No. 2 tallow sold for export at 4c, c.a.f. 
New York, volume undisclosed. 

On Wednesday the market was ex- 
tremely quiet, and offerings remained 
on the tight side. Bids were mostly at 
steady levels, and also rather limited. A 
few tanks of bleachable fancy tallow 
sold at 6%c, delivered East, from a 
mideast point. A couple of tanks of 
No. 1 tallow sold in the midwest locale 
at 4c, Chicago, and steady. Eastern 
sources submitted bids again of 6%4c, 


BY-PRODUCTS MARKETS 


(Chicago, Wednesday, Aug. 27) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia 
MRD  SiSs Foon cawcccVicsbevndeesen ad *8.00b-8.25a 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


BU GG Db ann 6000.5545 00s0400 000 *10.00a 
De eer rr ee *9.50 
Liquid stick tank cars.............. 3.50@ 3.75 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bagged. 110.00@120. 4 
50% meat and bone scraps, bulk. 117.5 
55% MOR’ SCTaDS, DUNK ..cccccccess 130-00 
60% digester tankage, bulk ....... 115.00 
60% digester tankage, bagged ..... 120.00 
80% blood meal, bagged .......... 145.00 
70% standard steamed bone meal, 
RON. gcd clakn ccc descr cedawe 93.50@ 95.00 


Fertilizer Materials 


High grade tankage, ground, per unit 
MUNIN» sio-6e need oe. d'e bebe a6 6601605606 $6.50@6.75 
7.00 


Dry Rendered Tankage 


Per unit 
. Protein 
we eT eT ey Terre 2.15 @2.20; 
WLI, 6a. ks nine seaids vawmaceuieaecsan eS 2:10 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed) ............ 1.75@ 2.00 
Hide trimmings (green, salted)..... 27.50@30.00 
Cattle jaws, skulls and knuckles, e 
ORINOR cs 6b a cicvieeecknsaaeenade lads 


65.00 
Pig skin scraps and trimmings, per lb. 7%@ 7% 


Animal Hair 


Winter coil dried, per ton.......... *90.00@95.00n 
Summer coil dried, per ton......... 
Cattle switches, per piece ......... f 
Winter processed, gray, Ib.......... 9 @10n 
Summer processed, gray, Ib......... 1 





n—nominal. a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, August 27, 1952 





Prices advanced fractionally the 
ginning of the week .and the marks 
was in a strong position. Movement o 
soybean oil was slow and August ship. 
ment traded early in the session 
11%c. Later, a few sales were op. 
sumated at 11%c, reputedly specul. 
tor interest. September shipmen 
cashed at 11%c early, but later bids g 
11%e did not bring out material. Oety. 
ber shipment new crop oil sold at 11%. 

The cottonseed oil market was with. 
out feature with trading at a standstil}, 
The market was pegged nominally jp 
Texas at 13%c and at 1314c¢ in both 
the Valley and Southeast. Corn oil for 
immediate shipment advanced \e to 
%e and sold at 14c. Peanut oil was 
offered at 17c, however, best buying 
interest at 16%4c failed to achieve 
recognition, 

According to a report, consumption 
of shelled peanuts, including oil stocks 
for crushing, is 29 per cent less than 
the consumption to the end of July last 
year. Coconut oil, Pacific Coast, was 
offered at 9%c. Some sources were of 
the opinion that the recent firmness of 
coconut would continue into the third 
week of September due to short cover- 
ing by interests in the islands. 

The strong tone in the market regis- 
tered Monday persisted Tuesday and 
crushers commanded higher prices from 
refiners and were generally recognized. 
There was early trading of August 
shipment soybean oil at 11%c and later 





delivered East for bleachable fancy 
tallow and choice white grease, but 
without action late in the day. 

Reported but unconfirmed was the 
selling of choice white grease at 614c, 
caf. East. Brown grease 50 acid sold 
at 2%c, Chicago basis. 

TALLOWS: Wednesday’s quotations: 
Edible tallow, 642 @6%¢c; original fancy 


tallow, 6c; bleachable fancy tallov, 
5%c¢; prime tallow, 5%c; special tallov, 
44%,¢; No. 1 tallow, 4c, and No, 2 tal- 
low, 3%c. 

GREASES: Wednesday’s quotations: 
Choice white grease, 5%c; A-white 
grease, 5@5%c; B-white grease, 4%¢; 
yellow grease 3%4c; house grease, 34@ 
3%c, and brown grease, 2% @3c. 








) STEDMAN. 








For CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 


Founded 1834 


1 to 20 tons per hour. 
STEDMAN 


FOUNDRY & MACHINE COMPANY, 





STEDMAR 
251 GRINDERS 


Stedman equipment has enjoyed an enviable reputation in the 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
contained Crushing, Grinding, and Screening Units. Capacities 





INC 


Subsidiary of United Engineering and Foundry Company 


General Office 


& Works: 


AURORA, INDIAR 
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sales for quick shipment at 11%c were 

orted. There was also early move- 
ment of September shipment at 11%c. 
October new crop oil sold at 11%e, 
presumably speculator buying. October 
through December also moved at an 
equal price. Cottonseed oil traded in 
the Texas area at 13%¢ early and later 
advanced %c to trade at 13%c. Valley 
oil sold early at 13%c but firmed later 
and was pegged at 13 
Corn oil continued to sell steady at 14c 
and peanut oil was offered at 17. The 


week. 


sales. 


5g¢c, nominally. 


coconut oil market was bereft of activ- Cottonseed oil prices in New 
ity. were quoted as follows: 
Volume of trading at midweek was j 
mostly small at higher prices for some Open High Low Close 
selections. The government purchased MONDAY, AUG. 25, 1952 
: Y, May ...... 15.98b 16.27 16.05 16.24 
a few tanks of soybean oil at 11%c, i} -7:7:: 15.98b 16.27 16.09 16.25 
September shipment, and it is under- Rept wabes ~—, 15.87 18-70 15.3% 
f roe Ee 5. 6.05 -85 a 
stood that this activity ty more = Dee. o..... 5.90 16.16 15.90 16.12 
MG) wccese 15.90n aan poe 16.10n 
less of a backwash from last week, jf ------ 15.99b 16.28 16.04 16.20b 
lly representing a clean-up of  Sept., °53// 15.98n .... 16.25n 
actually rep 5 : 
that business. A small volume of Sep- Sales: 573 lots. 
tember shipment also went to refiners TUESDAY, AUG. 26, 1952 
q er through December May ...... 16.21b 16.25 16.21 16.44 
at 11%c. Octob ing FO ncutes 16.22) 16.23 16.23 16.44b 
shipments cashed at 11%c. REGEs | ccee 15.85-86 16.05 15.83 16.06b 
The cottonseed oil market was mixed. ct -:---- [6-0)D 18.24 16.00 16.24 
Early trades were recorded in the Val- Jan ; 16.12n eis eGR 16.85b 
; : MS teense -25 3.45 6. . 
ley at 13%c, but later offerings were  sept., "+537! 16:22n 16.25 16.25 16.35 
priced up to 13%c. At the end of the Sales: 519 lots. 
session, the market was pegged at WEDNESDAY, AUG. 27, 1952 
13%¢, nominal basis. Texas oil sold may. ...... 16.35b 16.56 16.86 16.43 
early at 13%c, but later bids at that A aa [oc uu un ue 
figure failed to get results. A limited oct. .:.... 16.10b 16.32 16.11 16.19 
: . Beta (ots. 3: 16.32 16.44 16.23 16.29 
amount of corn oil pe es ey at oa inde 16.3in Sei gaz 120° 
il was offered at 17c with- Mar. ...... 16.35b 16.54 16.35 16.40 
and peanut oil t 17 Sept., °53.. 16.25b ....  ....  16.35b 


out action. Coconut oil was offered at 


Sales: 765 lots. 


9%c after scattered trading at 9'4c. 
CORN OIL: Sold steady during the 
week at 14c, a gain of %c from last 


SOYBEAN OIL: Trading spotty at 
Yee advance over previous midweek’s 


PEANUT OIL: Gained 1c with offer- 
ings priced at 17c. 
COCONUT OIL: Mostly featureless 
with offerings available at 9%c. 
COTTONSEED OIL: Scattered sales 
at 3c to %c advance. 


York 


16.20b 


VEGETABLE OILS 
27, 1952 
Crude cottonseed oil, carlots, f.o.b. mills 


Wednesday, Aug. 








VN Wass cktdectarns 13%n 

Southeast 13%n 

WOMEN teccciaivuakecdues 13% pd 
Corn oil in tanks, f.o.b. mills........ 14pd 
Peanut oil, f.0.b. Southern mills...... 17a 
Soybean oil, Decatur ................ 11%pd 
Coconut oil, f.o.b. Pacific Coast .... 9%a 
Cottonseed foots, 

Midwest and West Coast............ 1@ 1%n 

FOE a cdccccccaceasncdeetatendeasses 1@ 1%n 

a—asked. n—nominal. pd—paid. 

Wednesday, Aug. 27, 1952 

White domestic vegetable ..........e0.se00% 27 


White animal fat ........ 
Milk churned pastry 
Water churned pastry 





EASTERN BY-PRODUCT MARKET 
New York, Aug. 27, 1952 


Dried blood was quoted Wednesday 
at $8 per unit of ammonia. Low test 
wet rendered tankage was quoted at 
$8.50 per unit of ammonia, and dry 
rendered tankage was quoted at $2.15 
per protein unit. 


Mexican Cottonseed Mill 


Mexico’s productive capacity for cot- 
tonseed oil has been increased by the 
completion of another mill which went 
into operation early in August, Ameri- 
can consular sources have disclosed. 
About 130 short tons of cottonseed is 
being processed in the plant each day. 





How VIKING PUMPS Solved The 
PROBLEM of MOVING FATS f 


fora 
MIDWEST PACKING COMPANY 


This Viking Pump 
moves 12,000 
Ibs. of ground fat 
per hour, 17 
@ day, up 
stories to ren- 
dering tanks. 


























The job of moving 
ground fat up three 

floors, from the grind- 
er to the rendering tanks, was a 
problem at a midwestern packing 
company. Eight men, hopper trucks 
and an elevator were required. The 
solution was installation of a Viking 
Pump on the grinder discharge and 
delivering the fat through a 6-inch 
pipe up the three stories to 
the tanks. If you have a 
pumping problem, write for 
bulletin 2501S. 
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Pump Company 
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eee the first successful 
ALL=-STAINLESS STEEL 


MEAT FORK 


now used 

hundreds of plants 

@ Never rusts 

e Never needs retinning or 
refinishing 

® Sanitary ... no metallic 
contamination or bacterial 


attack 


¢ Easy to clean and sterilize 
Light weight . . . only 5 Ibs. 


© Available in both 32 in. “D” 
and 48 in. straight type 
handle in 4-tine and 5-tine 


models 


® Polished tines, satin-finish 


handle 


ORDER A SAMPLE 
AND BE CONVINCED 





C. S$. NORCROSS & SONS CO. 


BUSHNELL 


ILLINOIS 











Steady prices generally prevailed in 

the big packer hide market — Small 

packer market fairly active at mixed 

prices—Calfskin and kipskin trading 

noted at price advances — Sheepskins 

mostly unchanged from the previous 
week in light trade. 


CHICAGO 


PACKER HIDES: There was only 
moderate buying interest evidenced in 
the big packer hide market Monday al- 
though some selections were offered at 
steady prices. Tanners displayed their 
usual caution and the only actual sale 
reported was a car of heavy native 
steers at 17c. 

A spurt of activity developed Tues- 
day when approximately 60,000 hides 
sold at steady prices to %c decline. 
Some 20,000 branded steers sold at 13¢ 
for the butts, off a %c, and 12%c for 
the Colorados. About 15,000 River light 
native cows brought 18¢c and 7,000 
heavy native cows traded at 18%c for 
the northerns and 18c for the Rivers. 
Branded cows also traded and 10,000 
moved at 15¢e and 15%c for the South- 
westerns. Some sources attributed the 
large volume of sales to a gain in re- 
ceipts at packing plants. Another fac- 
tor was the kill which has been larger 
recently. 

The activity experienced Tuesday 
dwindled into comparative nonentity at 
midweek and buying interest was far 
from broad. Trading was limited to 
three cars of native bulls, different 
sales, at 10c, 9%e and 9%c. The 9%e 
price was presumably paid for heavier 
average Koshers. Branded cows also 
traded and 2,000 brought 15c. ; 

SMALL PACKER HIDES: Volume 
of trading was fair during the week in 
the small packer hide market and se- 
lected 50@52-lb. average brought 15c, 
the 54@56-lb. average sold at 14%c 
and the 46@48-lb. average moved at 
15%ce. 

CALFSKINS AND KIPSKINS: Calf 
and kipskins traded Tuesday and again 
at midweek at price advances for some 


averages. Northern small plant calf 
sold at 45c for the heavies and 40c for 


the. lights. Other trading involved 
northern heavies at 45%c and 42%c 
for the lights. Some 5,000 southeastern 
calf brought 35c. Northern kipskins al- 
so. traded and 35c was paid for the 
lights and 30c for the overweights. 
Some Nashville kip also traded at 
42%c, the higher price due to the pre- 
mium point involved. 

SHEEPSKINS: As it is the “tail 
end” of the season, the quantity of 
eheenskins moving this week has been 
limited. A car of No. 1 shearlings and 
fall clips brought 3.00 and 3.50, re- 
spectively. Another car of No. 2 and 
No. 3 shearlings traded at 1.75 and 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 
Aug. 27 Week 1951 
Nat. strs. ...17 @18n 17 @18 31 
Hvy. Texas 

er 13n 13n 25 
Hvy. butt, 

brand’d strs. 13n 13% 25 
Hvy. Col. strs. 12%n 12% 241% 
Ex. light Tex. 

PE. sees 17%n 18%n 32n 
Brand’d cows.15 @15%n 15% 27% @28n 
Hy. nat. cows.18 @18%n 18% 30 
Lt. nat. cows.18 @18%4n 18 30 
Nat. bulls ... 10n 10n 19% 
Brand’d bulls. 9n 9n 18% 
Calfskins, Nor. 

UY re 45n 45n 47 @48% 

10/down .. 40n 37 @37%n ak 
Kips, Nor. 

nat. 15/25.. 35n 35n 40 
Kips, Nor. 

branded ... 27% n " 271n 37%4n 

SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over.14 @4in 14 @15n 
Se ONE. Edecweene 15 @16n 15 @16n 
SMALL PACKER SKINS 
Calfskins, under 

Le MPPrre rere 30n 30n 40@ 45 
MSO8. 25/00: 6 kccsice 28n 28n 380@ 35n 
Slunks, regular .... 1.95n 1.95n 1.50@2.00 
Stunks, hairless ....  70n 70n 60@ 70 

SHEEPSKINS 
Pkr. shearlings, 
No. 1 .....2.75@3.00 2.75@3.00 3.25@ 3.50 
Dry Pelts .. 30 30 40@ 42 


Horsehides, 


untrmd. .50n 7.50n 10.00@11.00 








WASHINGTON 5 


upon request. 





LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 





Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 


D.C. 











1.20. According to reports, some off. 
ings of 1’s were priced higher tha 
3.00, but no movement was recorded, 
There was no action on dry pelts and 
the market was quoted at 30@32¢, nop. 
inally. Pickled spring lambs traded jn, 
small way at 10@1lc and there wep 
rumors that some sales were consuyp. 
mated at 12.00. 


N. Y. HIDE FUTURES 


FRIDAY, AUG, 22, 1952 


Open High Low Close 
Jan. ..... 15.06b 15.70 135 15.45 
Jan., °54. 15.05b ahi res 14.85 
Apr. -. 15.40b 15.22 15.17 15.20b- 3, 
July - 15.20b 15.20 15.10 15.10b- 2a 
Ott e555 16.60) 16.66 16.45 1650 —- 
Oct., °53.. 15.05b 15.00 15.00 14.90b-15.00, 
Sales: 64 lots. 
MONDAY, AUG. 25, 1952 
Jan. ....:5 Bae .47 15.40 15.45 - 47 
Jan., “54. 14.60b ‘ aerate 14.85n 
Apr. . 15.01b aie Ae 15.22b- 3g 
July . 14.95 15.10 14.95 14.90b-15.00, 
i ee 16.50 16.50 16.35 16.50 
Oct, °53.. 14.75b avs 14.90b-15.00, 
Sales: 26 lots, 
TUESDAY, AUG. 26, 1952 
Jan. . 15.40b 15.60 15.45 15.60 
Jan., °54. 14.72b are gies 14.95b-15.1ha 
Apr. . 15.20b 15.40b- a 
July . 15.07b vans meee 15.25b- 30, 
"eee 16.40b 16.50 16.40 — 16.55b- 6a 
Oct., °53.. 14.80b Pas ree 15.05b- a 
Sales: 18 lots. 


WEDNESDAY, AUG. 27, 1952 


Jan, . 15.48b =: 15.82 15.75 15.80 - 79 
Jan., ‘54. 14.90b Woe on 15.10b- Ha 
Apr. .-. 15.30b 15.48 15.39 15.50 - 60 
July . 15.15b ihe ged 15.34b- 40a 
i: Saree 16.45b 16.85 16.70 16.85 
Oct. °53.. 15.00b re ee 15.20b- 30a 
Sales; 48 lots. 
THURSDAY, AUG. 28, 1952 
Jan, . 15.75b  =:15.87 15.60 15.55b- 59a 
Jan., “54. 15.00b aK orem 14.95 
Apr. . 15.55b NC Pau 15.25b- 25a 
July - 15.30b 15.25 15.25 15.13b- 20a 
Oct. .... 16.84-82 16.87 16.60 16.50b- 57a 
Oct., °53. 15.00b iain es 15.05b- lia 
Sales: 65 lots. 


Stocks Of Canadian Cattle, 


Calf Hides Show Increase 

Canadian stocks of cattle hides held 
by tanners, packers and dealers on 
June 30 totaled 400,656 against 385,785 
a month earlier and 347,248 at the end 
of June, 1951, the Dominion Bureau of 
Statistics has reported. Calf and kip 
skins numbered 661,636, 642,888 and 
595,586 on the same dates. 

Stocks of goat and kid skins nun- 
bered 58,706 compared with 39,108 at 
the close of May and 100,836 a year 
ago June 30. Inventories of sheep and 
lamb skins showed 35,167 dozen in 
stock on June 30 against 34 dozen a 
month before and 41,649 dozen a year 
earlier. Horse hides for the three dates 
numbered 45,961, 45,046 and 37,496 
pieces. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 28, 1952, were 
4,008,000 lbs.; previous week, 4,193,000 
Ibs.; same week 1951, 3,027,000 Ibs: 
1952 to date, 147,401,000 Ibs.; same pe- 
riod 1951, 172,401,000 lbs. 

Shipments for the week ended Au- 
gust 23, 1952 totaled 3,523,000 Ibs.; pre- 
vious week, 2,821,000 lbs.; correspond- 
ing week, 1951, 1,652,000 lbs.; this year 
to date, 131,814,000 lbs.; corresponding 








Expo: 
ing Jun 
partme! 


Comme 


EXPORT! 


sau 
Sausag' 
furte 
eann 
Canned 
Beef 
Saus: 
fra 
Ham 
Othe! 
Othe! 
pre 
Lamb 
(exc 
Lard, 
pork 
Tallow 
Tallow 
Inedib! 
(inel 
Inedib! 
fats 
steal 


IMPORT 
Beef, 
Veal, 
Beef ¢ 

pick 
Cannet 
corn 
Pork, 
and 
Hams, 
Pork, 
or § 
Lamb 
Tallov 
Tallov 


Mnelu 
amounts 

Compi 
Census. 


Leat 


The 
are ir 
paign 
it ha: 
indust 
at ni 
attrac 
panel 
and 
the : 











period a year ago, 134,864,000 lbs. 
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MEAT EXPORTS-IMPORTS 


Exports and imports of meats dur- 
ing June, as reported by the U. S. De- 


Commodity 


EXPORTS (domestic) 
Beef and veal 
Fresh or frozen 
Pickled or cured 
Pork— 
Fresh or frozen 
Hams & shoulders, 
cured or cooked 
Bacon 
Other pork, pickled, 
salted or otherwise 
eured, (includes 


sausage ingredients) .. 


Sausage, bologna & frank- 
furters, (except 
canned) 
Canned meats— 
Beef and veal 
Sausage, bologna & 
frankfurters 


Hams and shoulders .... 


Other pork, canned 
Other meats & meat 
products, canned?! 
Lamb and mutton 
(except canned) 
Lard, (includes rendered 
pork fat) 
Tallow, edible 
Tallow, inedible 
Inedible animal oils, n.e.c. 
(includes lard oil) 
Inedible animal greases & 
fats (includes grease 
stearin) 


IMPORTS— 
Beef, fresh or frozen 
Veal, fresh or frozen 
Beef and veal, 

pickled or cured 
Canned beef (includes 
corned beef) 
Pork, fresh or chilled 
and frozen 


Hams, shoulders & bacon.. 


Pork, other pickled 

or salted 
Lamb and mutton 
Tallow, edible 
Tallow, inedible 


amounts of meat. 


Compiled from official records, 


Census. 


partment of Agriculture: 





June June 
1952 1951 
Pounds Pounds 
62,974 
220,709 
427,597 1,646,929 
1,076,963 1,503,441 
3,925,745 1,609,212 


3,365,590 649 297 


110,630 79,803 
3,444 64,723 
337,401 1,162,628 


150,368) 


338,296) 104,028 


106,542 527,405 
17,156 4,092 
29,038,148 67,886,117 


1,116,597 
40,602,267 


262,082 
3,100,149 


525,027 62,247 


=i 
_ 
te 
ot 
as) 


384,451 


763,239 15,851,469 
3,250 »723 347 


_ 


3,822,132 


,035,058 


9,762,834 


2,236,978 





339 643,846 
4,687,834 3,890,052 


13,137 35,714 
126,136 5,560 
yer 59,600 


238,980 297,140 


Mncludes many items which consist of varying 


Bureau of the 


Leather Use Promotion 


The leather industries of America 
are in the midst of an intensive cam- 
paign aimed to promote leather use, 
it has been learned. Members of the 
industry and allied trades can obtain 


at nominal 


cost such effective and 


attractive items as bumper signs, truck 


panel signs, correspondence 


stickers 


and postage meter dies for furthering 


the advertising program. 








Six-Months Meat Scraps 
Output Sets New Record 


More meat scraps were produced 
during the first six months of 1952 
than in any comparable period on rec- 
ord, and production of tankage was 
only a fractional percentage smaller 
than the previous record output in 
1951, according to the Bureau of Ag- 
ricultural Economics. 

During the first six months of 1952 
meat scraps production was reported 
at 331,656 tons, 9 per cent more than 
in the first half of 1951, and 19 per 
cent above the 1946-50 average of 279.- 
146 tons. January output of 61,590 
tons exceeded that of any month on 
record. 

Output of digester or feeding tank- 
age, at 100,729 tons for the six months, 
was almost equal to last year’s record 
of 101,195 tons but 13 per cent larger 
than the average of 88,976 tons. Pro- 
duction in January, March, April and 
June was slightly smaller than a year 
ago, but, this was almost offset by in- 
creased output in February and May. 

Monthly records for the three years 
are shown in tons below: 


MEAT SCRAPS (or meat meal) 









Month 1949 1950 1951 

Jan. 46,019 56,426 
Feb. 44,954 48,645 
Mar. 48,090 49,787 
Apr. 47,414 46,644 
May 53,329 61.605 
June 51,024 49,991 
6 mos. total 290,830 303.108 
SUE vocreleotsy ape 51,004 SO:709 ...... 
SANS Cid: s odo dorsi Ghee RR 
CT eee | | | SE. ee 
RN” +6. cis. divas oie 
NOV... cowcicccsce 45,008 » Goa AOASt ...... 
Dee ai icecenee nF 

6 mos, total .. 314,2 
12 mos. total ..577,684 605,053 

TANKAGE! (digester or feeding) 
Month 1950 1951 

DMR Kei ecadesks 38: 21,791 
i SE See 18,547 
SOR Rea 17,319 
ENG. whores ciate 14,391 
er a ee 14,617 
CS ARES 14,530 
6 mos. total 101,195 
ME cide 8 dc-s cee ee 14,958 
tere ears ERGO aise 
0 ee SA 12405... 
CMPRs. earsiaeesceas 217,793 
1 Peer e eine 22, 219,894 
1 Ee ere 20,945 719,136 ..... 

6 mos, total 109,290 107,194 

12 mos. total 202,229. 208,389 





1poes not include tankage produced for fertilizer. 
“Revised. 














FOOD MANAGEMENT 
INCORPORATED 


@ A management consulting firm designed 
for the Meat Industry, staffed by packing- 
house men and thoroughly conversant with 
packinghouse problems. 


6866 ELWYNNE DRIVE 
Telephone: TWEED 2502 


° CINCINNATI 36, OHIO 
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THURSDAY'S CLOSINGS 


Provisions 
The live hog top at Chicago was 
$21.25; average, $18.85. Provision 


prices were quoted as follows: Under 12 
pork loins, 51@52; 10/14 green skinned 
hams, 52@53%; Boston butts, 41; 
16/down pork shoulders, 36 nominal; 
3/down spareribs, 44 nominal; 8/12 fat 
backs, 9 to 10 nominal; regular pork 
trimmings, 22; 18/20 DS bellies, 24 
nominal; 4/6 green picnics, 30%; 8/up 
green picnics, 28. 

P.S. loose lard was quoted at $10.25 
and P.S. lard in tierces at 10.87% 
nominal. 


Cottonseed Oil 
Closing cottonseed oil prices in New 
York were quoted as follows: Sept. 
15.82; Oct. 16.02b-05a; Dec. 16.15; Jan. 
16.05b-20a; Mar. 16.25b-28a; May 16.28; 
July 16.30-29; and Sept. 16.00b-30a. 
Sales: 373 lots. 





PHILADELPHIA FRESH MEATS 
(Aug. 26, 1952) 
WESTERN DRESSED 
BEEF (STEER): 
Prime, 600-800 


CORR y CU vow acres cine naengawen 54.00@57.00 

Good, 500-700 ......... eid wigs Aca oie ae 2.5 NUR 

Commercial, all wts. ............. 46.00@49.00 
COW: 

Commercial, all wts. ............ 39.00@42.00 


Utility, all wts. 37.00@39.00 


VEAL (SKIN-OFF): 
tN a Oe vere 57.00@61.00 
CU | I ee en ae 57.00@60.60 
COU RO 8 ck dk wnd eine ver eheats 50.006053.00 


GOCE FSR IOO Gekcciccie seca. 
Commercial, all wts. 


OU 


ot 
45.00@ 49.00 










CALF (SKIN-OFF): 
Prime, 200/down 52.09@55.00 
Choice, 200/down ... 52.00@55.00 
Good, 200/down 47.00@52.00 
Commercial, all wts. ............. 43.0Uus+<.60 


SPRING LAMB: 
Prime, 50/down 
Choice, 50/down 
Good, all wts. 

MUTTON 


61.90@63.80 
Made as wa a hee 61.90@63.80 
Wiel wis de Acre «1 9 ey Sn ag id 
(EWE): 
Choice, 70/down 
Good, 70/down 
PORK CUTS—CHOICE 


ee reer re ee 26.00@ 28.00 
Terrere es rece. 24.00@ 26.00 
LOINS: 






(Bladeless included) 12/down ..... 55.00@58.00 
(Bladeless included) 12-16 ........ 52.00@54.00 
(Bladeless included) 16-20 ........ 43.00@45.00 


BUTTS, BOSTON STYL&, 
SVARERIBS, 3 Ibs. down 
wEGULAR PICNICS, 4-8 


. 45.00@47.00 
.. 46.00@48.00 
Sceeseveces Ge Oee ee 


French Meat Ceilings Cut 


The French government early in July 
decided to lower substantially ‘ceilings 
on retail meat prices. The decision was 
influenced largely by decreases in 
wholesale prices of meat which followed 
a heavy unseasonal slaughter of live- 
stock. Dried up pastures and fear of 
losses due to foot-and-mouth disease 
prompted farmers to liquidate or reduce 
herds. Serious repercussions are feared. 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y. in July, 
1952 were reported by the U.S.D.A. 


Cattle Calves Hogs Sheep 
Pe 23,608 5,437 9,939 43,999 
Shipments ........ 16,363 2,395 6,005 37,880 


Local slaughter 7,245 3,042 3,934 6,119 








39 














Livestock Exports, Imports 
During Month of June 


Exports and imports of livestock dur- 
ing June, as reported by the U.S.D.A. 


June June 
1952 1951 
Number Number 
EXPORTS (domestic)— 
Cattle, for breeding ........... 555 145 
SE GEEEED cncsdcessvevovssece 5 1,170 
er SEEINDD so peda: e's0e'es va66 204 129 
TS aang hie 6 wiki cine.ome'g. aie 299 157 
Horses, for breeding ........... 4 22 
PE RE eee 63 40 
Mules, asses and burros ....... 248 94 
IMPORTS— 
Cattle, for breeding, free— 
Canada*— 
DEES 44 an wane ee 55 sAlenaa bare 241 
SE Nios di ddw Rane Vinee 460 1,464 
Cattle, other edible (dut.)— 
Canada! 2— 
Over 700 pounds (Dairy..... .. 3,755 
(Other..... _ 8,231 
200-700 pounds ............ “ 2,373 
Under 200 pounds ......... “ 2,330 
United Kingdom— 
SEE yo 065 bos 04. 0d0k 6oanend.ee 11 oe 
DE Oxia chs eee bons ho wenle's 46 - 
Hogs— 
For breeding, free ............ 21 
Edible, except for breeding 
Se neh dedens cons tnknees 95 
Horses— 
For breeding, free ............ 6 
SPO RINE) .00'9.4:0.6:050,0.6:0;4.0:0.0 112 114 
Sheep, lambs, and goats, 
EE MRD 2scc0bs accccevee - 16 


10n account of outbreak of foot-and-mouth dis- 
ease, an embargo was placed on imports of live- 
stock and meats effective Feb. 26, 1952. 

2Excludes Newfoundland and Labrador. 

%Number of hogs based on estimate of 200 pounds 
per animal, 

Compiled from official records, Bureau of the 
Census. 


Chicago Junior Market Hog 
Show & Sale September 11 


Midwest farm boys and girls will ex- 
hibit market hogs, raised as 4-H or 
F.F.A. projects, at the thirteenth an- 
nual Chicago Junior Market Hog Show 
and Sale. The event is scheduled for 
September 11 at the Hog Division of 
the Chicago Union Stock Yards. 

Officials of the Union Stock Yard and 
Transit Company, sponsors of the con- 
test, stated that its purpose is to en- 
courage and assist young farm people 
to become successful producers of mar- 
ket hogs. 

The barrows will be judged in three 
divisions, single hogs, pens of three, and 
pens of five at weights of 200 to 280 lbs. 





Corn Borer Infestation in 
Minnesota, Wisconsin Heavy 


The Agriculture Department has re- 
ported heavy infestation of “second 
generation European corn borers” in 
Minnesota and Wisconsin. Damage to 
the corn crop could be as great as in 
1949 when losses in the two states 
amounted to about $36,000,000, the de- 
partment said. 

The European corn borer, a caterpil- 
lar, is the major corn-destroying in- 
sect of which there are two generations 
a year. It was also pointed out that 
Iowa expects widespread second brood 
infestation, although the degree of in- 
festation is as yet undetermined. 

Little damage is expected in other 
corn belt states. Minnesota and Wis- 
consin together produce about 8 per 
cent of the nation’s corn crop. In 1949 
Minnesota lost about 12.5 per cent of 
its corn crop to the borer and Wiscon- 
sin, about 6 per cent. 

On August 1 condition of Minnesota’s 
corn crop was estimated at 248,000,000 
bu., and Wisconsin’s, 117,000,000 bu. 


Minnesota Pig Litter Sets 
Six-Month Weight Record 


A litter of 18 hybrid pigs farrowed 
January 30 set a new world record for 
six months weight—4,992 lbs. at an of- 
ficial weighing held on the Lawrence 
Meyer farm, near Spring Grove, Minn. 

H. G. Zavoral, professor of animal 
husbandry at the University of Minne- 
sota, and Wayne Hanson, county agent 
of Houston county, Minn., were on 
hand to make official the 180-day 
weights of the pigs. 

The litter set its first world record— 
840 lbs. weaning weight. At that time 
the average weight was 46.66 lbs. with 
the biggest weighing 56 lbs. The ever- 
age weight at six months was 277.33 
lbs. 

The litter was raised on Terralac, a 
synthetic sow’s milk that contains the 
antibiotic terramycin, and a terramy- 
cin-fortified finishing feed. 





USDA Announces Six 
Breeds Of Meat-type Hogs 


The U. S. Department of Agricy). 
ture has announced six new breeds of 
meat-type hogs which have been de. 
veloped from cross-bred foundations of 
two or more breeds. Research and de. 
velopment has been carried on for gey. 
eral years at various experiment sta. 
tions, from the location of which each 
new breed gets its name. 

Five of the new breeds carry 
strain of Landrace blood, a Danish 
hog, crossed with Tamworths, York. 
shires, Poland-Chinas, Hampshires, 
Durocs and Berkshires to bring ont 
certain qualities of each type desired, 
These new breeds, listed below, are in 
the process of recording by various 
swine breeders associations. 

Minnesota No. 1. (Landrace-Tan- 
worth). 

Minnesota No. 2. (Yorkshire-Poland 
China). 

Montana No. 1 
shire). 

Beltsville No. 1. 
China). 

Beltsville No. 2. (Danish Yorkshire- 
Duroc-Landrace-Hampshire). 

Maryland No. 1  (Landrace-Berk- 
shire). 


(Landrace-Hamp- 


(Landrace-Poland 


Grand National Time, Oct. 31 
To Nov. 9; Prizes, $96,000 


Premiums totaling over $96,000 have 
been put on the line as awards to be 
paid out to winners in the Grand Na- 
tional Livestock Exposition, Horse 
Show and Rodeo, which is scheduled to 
take place at the Cow Palace, San 
Francisco, October 31 through Novem- 
ber 9, Porter Sesnon, president of the 
show, has announced. 

Classified as one of the nation’s “Big 











Six” livestock expositions, The Grand 
National has divided the premiums t 
be offered in five classes as: beef cat- 
tle, $54,585; dairy cattle, $20,000; dual 
purpose cattle, $3,800; swine, $10,107 
and sheep, $7,874. 










* 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 


K-M .. the vital link 


between you and profitable 
livestock buying ! 





Conveniently located KENNETT-MURRAY 


LivisTrocm BUYTING Stavice 











NORTHERN e BONELESS 
& & 2 a e CARCASS 
NASHVILLE, TENN FRESH OR e LIVERS 
BRASKI FROZEN « oh 










OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
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tration as follows: 


St. L. N.S. Yds, 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


120-140 Ibs. 
140-160 lbs. 
160-180 Ibs. 
180-200 Ibs. 
200-220 Ibs. 
220-240 Ibs. 
240-270 Ibs. 


270-300 Ibs. 

00-330 Ibs. ..- 

330-360 Ibs. ° 1", 25-18.00 
Medium: 

160-220 Ibs. . 17.00-21.00 
sows: 

Choice: 

270-300 Ibs. 

300-330 Ibs. 

330-360 lbs 

360-400 Ibs. 

400-450 Ibs 

450-550 lbs 
Medium: 

250-500 lbs. - 14.00-16.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 

Prime: 

700- 900 Ibs. .. 34.00-35.2: 

900-1100 Ibs. .. 34.00-35.5 
1100-1300 Ibs. .. 33.75-35.5) 
1300-1500 Ibs. .. 33.00-35. 
Choice: 

700- 900 Ibs. .. 31.50-34. 
900-1100 Ibs. .. 31.00-34. 
1100-1300 Ibs. .. 30.50-33.7% 
1300-1500 Ibs. .. 30.00-33. 
Good: 

700- 900 Ibs. .. 27.75-31.50 
900-1100 Ibs. .. 28.00-31.50 
1100-1300 Ibs. .. 27.50-31.00 
Commercial, 

7 Ses 23.00-28.00 
Utility, all wts.. 18.00-23.00 
HEIFERS: 

Prime: 

600- 800 Ibs. .. 34.00-35.00 

800-1000 lbs . 34.00-35.00 
Choice: 

600- 800 Ibs. .. 31.00-34.00 

800-1000 Ibs. .. 31.00-34.00 
Good: 

500- 700 Ibs. 27.50-31.00 

700- 900 Ibs. 27.00-31.00 
Commercial, 

all wts. 22.00-27.50 
Utility, all wts.. 17.00-22.00 
COWS: 

Commercial, 

_ Se 19.50-22.00 


Utility, all wts.. 


Canner & cutter, 
ee 


BULLS (Yrls. Excl. 
Good 


Commercial 
Utility 
Utility 


. . eae 














17.50-19.50 


13.00-17.50 
) All Weights: 
24. 





50 
18. 00-20. 50 
18.00-20.50 
15.50-18.00 


VEALERS, All Weights: 


Choice & — 


Com’l & good.. 


CALVES (500 Lbs. 
Choice & og 


Com’l & good.. 


SHEEP & LAMBS: 


SPRING LAMBS: 


Choice & prime. 
& choice... 


EWES (Shorn): 


Good & choice... 
Cull & utility... 


30.00-35.00 
25.00-30.00 
Down): 

28.00-33.00 
23.00-28.00 


28.00-29.50 


24.50- 28. 00 


5.50- 6.50 
4.50- 5.50 


Nagin 
HAH AS HH 


gH 


ie 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, Aug. 
96, were reported by the Production and Marketing Adminis- 


Chicago Kansas City Omaha 





19. 00-19. 50 


18.25-21.00 


18.25-18.75 
18. 00-18. 50 


16.75- 17.75 
16.25-17.00 
15.50-16.50 


15.00-18.00 





27.00-30.50 
27.00-30.50 
27.00-30.00 


22.00-27.00 
18.00-22.00 


33.50-34.50 
33.50-34.50 


30.00-33.50 
30.00-33.50 


26.50-30.00 
26.00-30.00 


21.50-26.00 
17.50-21.50 


18.75-20.00 
17.00-18.75 


13.50-17.00 


21.50-22.50 
19.00-21.50 
19.00-21.50 
16.00-19.00 


28.00-30.00 
20.00-28.00 





15 0-17.00 
15. 00-17.00 | St. Josepht .. 21,357 12,201 24,126 


to Siviviys 

















9 50-£ 
00 jae *Cattle and calves. 








28.50-29.50 
27.00-28.50 
| 
9.50 | 
6.00- 8. 00 


SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending Aug. 23 


Week Cor. 
Ended Prev. Week 
Aug. 23 Week 1951 
Chicagot ..... 20,942 20,263 13,061 
Kansas Ci 25,6 18,116 14,438 








Omaha*f .... 20,204 14,532 
E. St. Louist. 10, 635 8,512 
St. Josepht .. 9,351 6,451 
Sioux City? .. 8,901 5,626 
Wichita*t ... 4,396 3,933 
New York & 

Jersey Cityt 7,974 8,314 
Okla. City*t.. 9,753 6,671 
Cincinnati§ .. 11,112 4,720 
DERVErS 0600s 9,471 6,960 
St. Pault .... 13,475 6,748 
Milwaukeet .. 3,517 2,918 

OGRE: cess 160,814 2 102,882 

HOGS 
Chicagot ..... 37,499 30,354 33,331 
Kansas Cityt. 11; 308 9,384 17,316 
Omaha*t .... 32,167 27,702 41,513 





| E. St. Louist. 20.730 261929 28/597 


Sioux Cityt .. 14,744 § 22, 86 
Wichita*t ... 9,648 7,87 
New York & 

Jersey Cityt 39,686 39,891 41,769 
Okla. City*t.. eae 9,464 11,110 
Cincinnati§ 
Denvert 













Ge PeGe. .. 23. 539 
| Milwaukeet .. 4,626 
oo) err 278,7 48 231,190 288,398 
SHEEP 
| Chieagot ..... 7,648 4,980 
30.00-33.00 | Kansas Cityt. 9,912 5,067 
30.00- > 00 | Omaha*t .... 12,493 9,457 
-33.00 | E. St. Louist. 4,464 4,068 
| St. Josepht .. 5,689 8,842 
oan Cityt -. 2,685 2,415 
| Wichita*t ... 952 985 
8030.00 | New Y@rk & ae 
anan| _ Jersey Cityt 42,150 42,949 
| Okla. Citv*t.. 3,124 3,956 
| Cincinnati§ .. 3,118 643 
| Denvert ..... 12,114 7,953 
.50-21.00 | St. Pault .... 5,105 2,394 
| Milwaukeet .. 613 543 
TE viinews 110,067 94,182 








+Federally inspected slaughter, in- 
| cluding directs. 


— sales for local slaugh- 


| 
| 
"sStockyard receipts for local 


26.50-30.00 slaughter, including directs. 
26.50-30.00 


26.50| LIVESTOCK PRICES AT 
— SIOUX CITY 





Prices paid for livestock at 


22.00| Sioux City on Wednesday, 


Aug. 27, were reported as 


.00 | follows: 


CATTLE: 
Steers, choice & pr...$33.75@34.25 
Steers, choice ....... 31.50@33.50 


Steers, com. & good. 27.00@30.50 
Heifers, ch. & pr..... 33.00 only 
Heifers, gd. & ch.... 28.00@31.50 
Cows, util., com..... 17.00@18.50 
Cows, can., cut. - 14.50@16.50 


31.00-: -00 Bulls, good ......... 24.50@25.50* 
25.00-31.00 Bulls, util. & com.... 


20.50@24.00 
Bulls, ‘can., cut...... None rec, 


HOGS: 





00 
.00 Good, a 200/240 . = b> ay 4 
— Gd., ch., 240/270 . 20.7 


| Good a “ch., 270/300. . 
| Sows, 400/down ..... 16 
SHEEP: Lambs, 
Choice to prime .....$28.50@29.00 
Good to choice ...... 26.00@28.50 








| 





NEW YORK RECEIPTS 





ARCHIBALD & KENDALL, INC. « 8 Beach St., New York 13 








BINDERS ; 
SPICES 


CURES 
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week ended Aug. 23: 


— Calves Hogs* eee 
Salable .... 174 409 107 


Total (incl. 


directs) .5,368 2,434 19,465 20,603 


Prev. week: 


Salable .. 101 205 455 21 


Total (incl. 


directs) .5,193 1,678 19,401 16,585 





*Including hogs at 31st street. 





Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods. 


RECEIPTS 
Cattle Calves Hogs Sheep 





Aug. 400 9,000 2,300 
Aug. 527 12,480 3,245 
Aug. 579 8,523 825 
Aug. 228 2,490 1,408 
Aug. 400 10,200 4,600 
Aug. 400 12,800 2,800 
Aug. 300 10,000 4,100 


*Week so 
far ... 33,922 1,208 32,726 11,206 
Wk. ago. 37,414 1,197 34, 641 8,112 
Yr. ago.. 28,202 1,317 37,129 6,815 
2 yrs. ago. 37,050 1,309 35,118 6,364 
*Including 240 cattle, 5,894 hogs 
and 4,421 sheep direct to packers. 





SHIPMENTS 

Aug. 4,000 2,000 100 
Aug. 2,414 “is 822 pre 
Aug. 1/509 21 1,379 700 
Aug. 238 32 117 Per 
Aug. 5,000 ‘ 500 200 
Aug. 4,000 2,000 100 
Aug. 3,000 1,000 100 
Wee k so 

far ... 13,172 71 3,414 274 


Wk. ago. 14,494 138 2,754 200 
Yr. ago.. 13,789 99 by 1,378 
2 yrs. ago. 10,256 79 1,584 834 


AUGUST RECEIPTS 





1951 
Cattle 120,636 
Calves 8,971 
Hogs 210,568 
Sheep 34,753 
AUGUST SHIPMENTS 
Cattle 4.0. VeaKe 69,784 65,119 
EGON y dakanéien ve 20,251 32,930 
SHOP cc eausies 4,113 4,731 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cas, week ended Wednesday, Aug. 





Week Week 

ended ended 

Aug. 27 Aug. 20 

Packers’ purch... 40,212 26,397 
Shippers’ purch.. 4,270 4,266 
po 44,482 30,663 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Wednesday, 
Aug. 27, were reported as 
shown in the table below: 


CATTLE: 
Steers, gd. & ch...... - 
Steers, util. & com.... 24.00@27.00 
Heifers, good ........ 29.00 only 
Cows, COW cciccecee 5 
Cows, utility ........ 





Cows, can. & cut 


Bulls, cut. & com’l... 23. ‘00@26. 50 
CALVES: 

Com. & goed... .....<< $26.50@29.00 

Utility .............. 24.00@25.00 

0) errs Cy 
HOGS: 

Good & ch., 215/23 None rec. 

Sows, 400/down ..... None rec. 
SHEEP: 

Lambs, choice .......-. $28.00 only 





CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended Aug. 16: 


CATTLE 
Week Ended Same WE. 
Aug. 16 Last Yr. 
Western Canada. 13,193 11,204 
Eastern Canada.. 13,603 11,709 














hk Se 26,796 «22,918 
HOGS 
Western Canada. 30,209 19,824 
Eastern Canada.. 63,566 46,232 
TUEEE cncccesus 93,775 66,056 
All hog carcasses 
eee 101,751 72,806 
SHEEP 
Western Canada. 3,797 4,398 
Eastern Canada... 6,709 6,861 
ROAR i acces 10,506 11,259 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended Aug. 16 were reported to THE NA- 
TIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 




















































GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
M STOCK Up to Good and Gr. Bt Gd. 
YARDS 1000 Ib. Choice Dressed Handyweights 
4 Toronto $26.24 $25.60 $31.00 
Montreal 25.35 5.61 31.25 
Winnipeg 24.00 24.60 29.00 
Calgary , 24.31 24.60 26.47 
Edmonton ....... 24.10 24.00 25.45 24.00 
a 24.50 24.75 24.35 25.00 
i oe, SRS ore 24.60 23.50 23.35 26.00 
; OE eer ms ry nie Riate 
WORURGOON 2... 222,024 20.00 23.00 23.60 23.75 
RIO iia vin Se o.0 wea was Satis eres eatek 
WRMCOUVEP  .o.o.5 5505s B4.00 26.00 28.30 


*Dominion Government premiums not included. 








AZZ REFRIGERATOR FANS 


blow upwards! 


e Keep coils from frosting 
e Dry up moisture 
@ Kill odors 








SAVE THEIR COST EACH MONTH 


R FES TE LEERG ° 
® ELECTRIC COMPANY 


Established 1900 


3089 River Road River Grove, Ill. 











MEAT SLAUGHTERING 


and 


PROCESSING 


By C. E. DILLON 


Now 500 305 pages 


Only 115 illus. 














Thousands of packers have at last found a way to offset 
today's rising operating costs. Through the instruction in 
this book, you, too, can make more profits by adding 
extra services for your customers. 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to plan meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
Gives 1,00! hints and suggestions for planning the 
slaughtering operation for greatest efficiency and safety 
and details on how to work the plan. Contains hundreds of 
formulas for sausage making. 


Order your copy today from 
THE NATIONAL PROVISIONER 


15 West Huron Street © Chicago 10, Illinois 













PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, Aug. 23, 1952, as re- 
ported to The National Provisioner: 





CHICAGO 
Armour, 6,283 hogs; Swift, 1,252 
hogs: Wilson, 2,275 hogs; Agar, 


7,791 hogs: Shippers, 5,072 hogs; and 
Others, 19,898 hogs. 

Total: 20,942 cattle; 1,573 calves; 
42,571 hogs; 7,648 sheep. 


KANSAS CITY 





| Cattle Calves Hogs Sheep 
| Armour .. 2,845 1,149 3,193 1,808 
| Swift . 3.418 1,529 2,912 2,316 
| Wilson . 1,068 we. 2,543 Gata 
Butchers . 6.531 1 eo Lee 
Others . 9,077 ...- 2,059 5,788 
Total ..22,934 2,679 11,308 9,912 
OMAHA 
Cattle and 

Calves Hogs Sheep 
Armour 9.314 2,010 
Cudahy 5,916 3,801 
Re case eee 4,°95 2,815 
| Wilson si \ietaaes 4,477 828 
| Cornhusker 527 ose coe 
| Nebraska 512 wae ee 
| Bagle ..... és 7A . 

Gr. Omaha .. 322 ; 
| Hoffman .... 95 ° ooo 
| Rothschild 478 «e 
C2 eee OAT oe 
| ROAR: sss 1,539 duce aes 
| Merchants .. 84 ° eee 
| Midwest .... ar oe 
Omaha ...... 3°7 ‘ 
fu Se 425 . ‘ 
OERETR «5.6.0600 7,066 J 


Total .....22,T22 


31,068 9,454 


| E. ST. LOUIS 
| Cattle 





Calves Hogs Sheen 

Armour .. 2,199 1,505 6,340 2,338 

| Swift .... 3,862 5.201 «2,126 
| Hunter ... 499 4,638 
1 ct | ie 2.292 
Laclede 1,186 
Seiloff .... 673 






Total . 6560 4,075 20,9380 4,464 
| ST. JOSEPH 
Cottle Calves Hors Sheen 
Swift . 3.418 405 8.482 1.786 
| Armour . 2.947 408 8,620 1 
Others - 6.810 1.768 4.966 2 


2°.068 6,357 


| *Does not include 4,255 hogs and 
| 2,110 sheep direct. 
| SIOUX CITY 
Cattle Calves Hoes Sheen 
Armour .. 4,042 2 3,745 1,408 
Cudahy » (ade 1 7.184 505 
Swift. .... 3.07 1 3,347 566 
Butchers . 281 2 sake eco 
Others ... 8,481 22 6,918 479 
| Total ..18.18% 6 21.194 958 
| WICHITA 
| Cattle Calves Hogs Sheen 
| Cudahy .. 1.422 675 3.137 952 
Kansas ... 288 e soe ° 
[Dann .... #2 wea e 
a 138 815 ee 
| Sunflower. . mn 33 re 
Pioneer .. 27 Gace ° 
Excel .... edit i 
Others ... 1.730 Bas 880 
| Total .. 4.943 673 3.985 1,832 
} 
OKLAHOMA CITY 
Cettla  Ceteng TWae- Gh . 
Armour . 8.685 179 §=—1, 280 302 
Wileon ... 24°" A773 co ore 
| Butchers 153 : 939 a, 
Total® | TAR® 1.15% 8.762 1A1h 
*Does not jnelude TAQ vot4tn ON 
eelves, 5,501 hogs and 1,609 sheep 
| direct. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
| Armour .. 93 190 ‘ 
Cudshy 174 99 a 
Srtt .4., Ss 131 ‘ae 
Wilson ... 72 ee 7 
Aeme 586 3 ea ve 
POURS. occ. 2 ig ce os 
| Clougherty. 76 aa 177 . 
SMOG. 255% 169 ae 514 r 
Werman 128 Ee aioe eee 
WAS aera see oe 2°6 R 
|Tmited ... 195 = 231 
| Others ... 4,500 621 39 
Total .. 6,689 624 1,600 , 
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DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,425 106 3,151 6.173 
Swift . 1,264 36 1,730 45% 
Cudahy 941 25 2,434 2099 
Wilson ... 1,092 mad oe 
Others ... 4,440 312 2,306 
Total .. 9,162 479 9,621 igap 
MILWAUKEE 
Cattle Calves Hogs Sheen 








Packers 1,553 1,947 4,754 — 4g9 
Others . 2,152 1,286 90 1% 
Total .. 3,705 3,233 4.814  @y 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 1,391 10,530 2,093 
Bartusch ses 2 
Cudahy 273 7 47 
Rifkin 9 ana ois 
Swift 1,376 13,009 2.535 
Others 1,352 11,831 567 
Total ..15,817 4,481 35,370 546n 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 2,916 2,908 1,333 5,473 
Swift .... 2,810 3,961 15065 7'793 
Blue Bonnet 790 16 168 % 
OEY sec 395 9 Tl 
Rosenthal.. 172 2. eee 
Total J 7,083 6,896 2.637 13,481 


TOTAL PACKER PURCHASES 


Week Cor. 
Ended _ Prey. Week 

Aug. 23. Week 1951 
Cattle ..6c0s 158,776 138,132 106,453 
io GA ee 209,347 203,942 245,985 
Sheep ...... 77,185 64,676 50,619 





CORN BELT DIRECT 
TRADING 

Des Moines, Ia., Aug. 27— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 
Hogs, good to choice: 


100-160 Te. ......... $17.25@20.00 
180-240 Ibs. @21.0) 





240-300 Ibs. .......... 18.75@21.0 

300-360 Ibs. .......... 18.00@20.0 
Sows: 

SI ios 6.05% ee tius 17.50@18.75 


440-550 Ibs. .......... 14.00@16.75 

Corn Belt hog receipts 
were reported as follows by 
the U.S. Department of Agri- 
culture: 


This Same day 
week last wk. 
estimated actual 
34,500 31,000 
cetcaes ee 42,000 
ee 31,000 
42,500 36,500 
39,500 34,000 
33,000 40,000 





LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended August 16, 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 
Week to : 
date.. 278,000 350,000 166,000 
Previous 
week . 238,000 308,000, 171,000 
Same wk. a 
1951.. 257,000 457,000 179,000 


1952 to 


date. .7,236,000 16,808,000 4,765,000 
1951 to oe 
date. .7,119,000 17,300,000 4,437,000 





PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 

markets, week ending Aug. 14: 
Cattle Calves Hogs Sheep 


Los Angeles 7,400 700 2,100 175 
N. Portland 2.160 260 1,485 2,5% 


S. Francisco 1.025 260 1,900 6,800 





(Receipt: 


STEER 
Week € 
Week | 
Same V 


cow: 

Week ¢ 
Week | 
Same % 


BULL: 
Week | 
Week 
Same » 


VEAL: 
Week | 
Week | 
Same 


LAMB: 
Week 
Week 
Same 


MUTTC 
Week 
Week 
Same 


HOG A 
Week 
Week 
Same 


PORK 
Week 
Week 
Same 


BEEF 
Week 
Week 
Same 


VEAL 
Week 
Week 
Same 


LAMB 
Week 
Weel 
Same 


Sl 
23 v 
follo 


Bosto 
Balti 
Cine: 
Ind 
Chica 
St. 1 
St. L 
Sioux 
Omal 
Kans 
Towa 
Louis 
Me 
Geor 
St. J 
Ft. " 
Deny 
Los 
Port 
Gt 









8 Sheen 
4 483 
0 1% 
+ 


'S Sheep 


O 2.003 





7S Sheep 
3 5,473 
7,798 


wet 


215 


7 13,481 
ASES 
Cor. 


Week 
1951 


50,619 
‘CT 


yr. 21 
-entra- 
acking 
nesota 


1@ 20.00 

@21.00 
5@21.0 
@20.00 






O@18.75 
1) @16.75 


eceipts 
ws by 
r Agri- 


Jame day 
last wk. 
actual 
31,000 
2,000 
1,000 
36,500 
34,000 
40,00 





IPTS 
ets for 

ist. 16, 
shown 


Sheep 
166,000 
171,000 
179,000 
4,765,000 


4,437,000 


STOCK 


fie =Coast 
i4: 

gs Sheep 
0 175 
85 2,575 
1) 6,800 


), 1952 





STEER AND HEI FER: 








Cc 


arcasses 








MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 


BEEF CURED: 












EDWARD KOHN Co. 


rook ending Aug. 23, 1952. 10,699 Week ending Aug. 23,1952. 17.972 
a poner a 10,577 = Week previous ............ past = 3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 
game week year ago......- 8,370 Same week year ago....... 11,450 
cow: . : PORK CURED AND SMOKED: 3 
7 » 92 1955 ae 
Week ee or oe Week ending Aug. 23. 1952. 425.004 | We deal in 
We ae sear 660....... V4 veek previous pcnennee wae 571,023 | is - 
Same Same week year ago....... 360,384 Straight or Mixed Cars 
BULL: , = a LARD AND PORK FATS: 
Week ending Aug. 23, 1952. 471 és * . _ o7 ans 
Week previous ............ 362 Week ending Aug. 23, 1952. 7,45 e 
Same week year ago....... 650 WG TOWING oiacc bce ccicawn 18,590 
sal : Same week year ago....... 18,798 
VEAL: : daa L L si E 
Week ending Aug. OCAL SLAUGHTER e 
Week it gpa ee ag lala CATTLE: 
> veek year ago....... 
eal bs Week ending Aug, 23, 1952 7.974 
, WOR TOVIOUE ccc cccccas 8,016 OFFAL 
. Aug. 23, 1952. Same week year ago....... 8,314 AND 
Week previous stseeeresees CALVES: 
Same week year Ag0.....-- CR AE oa of 1059. 9.798 @ Our more than 25 years in busi- 
Week ending Aug. 23, 195) 9,798 ff blish 
MUTTON: Week previous ..-.......+. 9521 ness offers you an established out- 
Week ending Aug. 28, 1952. . 4° Same ‘week year ago....... 9,268 let for distribution of your products 
Week previous ............ ,035 : . 
Same week year ago....... 1,468 HOGS: in the Chicago area. 
AND PIG Week ending Aug. 23, 1952 39,686 | 
HOG A? ¥: WGK PECVIONS 2.660 ccicess 39,891 
Week ending Aug. 23, 1952 8,191 Same week year ago....... 41,769 * 
Week DEOVIOUS .. cc cecsresce 11,450 - e Fully equipped coolers for your 
Same week year ago....... 11,754 SHEEP: protection. 
Teek e ing g oF 52 915 
ron CU: fee oe 
Week ending Aug. 23, 1952. , pape Same. week vear “ago. ae 42°949 | 
Week previous ............1,396,998 : iii an dail = s ° 
Same week year ago....... 801,726 We Invite Your Inquiry 
COUNTRY DRESSED MEATS 
BEEF CUTS: VEAL: 
co Sad 23, 1952. es yee Week ending Aug. 23, 1952. 3,079 
eek previoUS .....+.+++-- 1, Ue Week previous ......... 2,970 
Same week year ago....... 45,740 Same Lat year ago £1055 
VEAL AND CALF CUTS: HOGS: 
Week ending Aug. 23, 1952. 7.860 Week ending Aug. 23, 1952 3 
TOO WEOTIOED i. 6 cise es cece 7,090 WeGE PROVIOUS 22... ccc cues s 
Same week year ago....... + Same week year ago....... | 
| 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: | 
be ending Aug. 28, 1952. 6,427 _— ending Aug. 23, 1952 24 | 
re 2,173 Jeek previous ............ 11 
Same week year ago....... 4,919 Same week year ago....... 19 








follows: 

Cattle 
Boston, New York City Area ......... 8,856 
Baltimore, Philadelphia .............. 5,495 
Cincinnati, Cleveland, Detroit, 

I ett 01s Gis W's os vet's oes 12,951 
Chicago Area Pmt eeiak ct ht ye 5:0 oie” ae 
Sere wein, MVORS ooo kes ccces reese 21,400 
CM, 5 So Wie wes kde ede'eetne ves 11,793 
NS cgay sila nera chine sy ancwed 9,140 


1 EASE S/R a al aan 23;877 


So aa ee 13,835 
Towa-So, Minnesota? ............/..... 19,278 
Louisville, Evansville, Nashville, 
Loess Sros'a 4 acwig vie basa biaiéce 7,814 
Georgia-Alabama Areas? ........... 4,600 
St. Joseph, Wichita, Oklahoma City..., 17,007 
Ft. Worth, Dallas, San Antonio ....... 17 i 





Denver, Ogden, Salt Lake City ....... 10,956 
Los Angeles, San Francisco Areas® . 20,042 
Portland, Seattle, Spokane ........... 4,196 
gh eatin aS ae 232,245 
Total Previous Week ...............213,724 
Total Same Week, 1951 ............ 185,782 


Green Bay, Wisc. 
and St. Louis, Mo. *Includes Cedar 


n Rapids, 
City, Marshalltown, Ottumwa, 


Storm Lake, 


Atlanta, Columbus, 
Vernon, San Francisco, San Jose, Vallejo, Calif. 





Calves 
10,419 
1,084 


4,483 
4,997 
10,674 
11,011 


7 
476 
5,334 


2,895 


10,356 
3,243 
6,266 

11,616 

688 
1,807 
458 

85,814 

71,343 

71,248 


Ga, 


WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending August 
23 was reported by the U. S. Department of Agriculture as 


37,090 
15,168 
37,309 
10,388 
10,941 
24,198 
7,661 
702,993 
617,855 
752,016 


Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
“Includes St. Louis National Stockyards, E. St. Louis, I11., 
Des Moines, 
; ; Waterloo, 
Austin, Minn. 4Includes Birmingham, Dothan, Montgomery, Ala., 
Moultrie, Thomasville, Tifton, 


Iowa, and Albert Lea, 
and Albany, 
5Includes Los Angeles, 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 


Fort Dodge, 





| 

| 

| SUMMER TIME 
is 





a Rez, LARD FLAKE TIME 
ge Hydrogenated LARD FLAKES, when added to 


lard, insure a firm, finished product, a MUST 


11,632 during the hot weather. 


15,276 


7,354 Avail yourself of our laboratory facilities, 
of free of charge. 
a Send for samples ... 


THE E. KAHN'S SONS CO. 
Cincinnati 25, Ohio 
Kirby 4000 


Meyer 


27,593 


2,493 
10 
9,062 

















Mason | 





| MAKERS OF 





the week ended Aug. 22: 











Week ending Aug. 22...............eccccceececs 
eek previous (five days)...............ssss0+0. 


Corresponding week last year 
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Cattle 


SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, Thomasville and Tifton, 
Georgia; Dothan, Alabama; and Jacksonville, Florida, during 


Calves 


772 
432 
1,382 


FERRIS nickory smMoKeD HAM & BACON 
She, FRESH-FLAVOR CANNED MEATS 
7. READY-TO-EAT MEATS 


OLD TIME tuncueon meats 


EXECUTIVE OFFICES 
172 EAST 127TH ST., NEW YORK 35, N.Y. 


Hogs 


OFFEYVILLE, KANS 





BARLIANT’S 


ig’ WEEKLY SPECIALS! 


~ - 


Tee 





\. ™ We list below some of our current 

i offerings for sale of machinery and 
equipment available for promp 

shipment at PP ona quoted F.0.B. shipping points. 
Write for Our Bulletins—Iissued Regularly. 





LATEST STYLE COMPLETE 
RENDERING EQUIPMENT 


For Sale in its entirety at small fraction ori- 

ginal cost; only few yrs. old; located midwest; 

available because city closed Ta down. Total 

—, ny $50.00 for everythin 

coo R, Globe 5x12, 10, 000%, with motor. 

STORAGE TANKS: (2), 90,0008 cap. 

HYDRAULIC PRESS: — a ton, complete 
with pump, tanks, & fittin 

MATCO CONDENSATE RETURN, UNIT: MCL, 


— 3 HP., 3 phase, 60 cycle, 220/440—1750 
RPM motor. 

mieereic HOIST: Yale 1 ton, with motor & 
controls 

AIR COMPRESSOR: Curtis 24x25, with motor. 

SETTLING TANK: Steel 8’x4’x4’ on 4’ legs, 
with steel catwalk attached. 

WINCH: Anco, with motor & controls. 

ADDING MACHINE: R. C. Allen, hand op- 
erated. 

CHECK PROTECTOR. 


SCREW CONVEYOR & REDUCTION GEAR: 
1 HP. motor. 

MIXER: Fairfiel-Haines Industrial #3, 100 CF 
cap., complete with 7% HP. motor, mag. 
starter, V-belt drive, sacker & pack 

oe Jay-Bee 22SW, with 

HP. motor with start. 

& underload protectors, 3 screens. 
FEED CARTS (2): for sacks. 
PLATFORM SCALE: 1000 Ib. portable. 
STEEL FILE: office, 4 drawer. 

Plus mise. tools, steam hose, fittings, spare parts, 

packing shovels, skinning knives, grindstone, etc. 


er. 
feed table, 
compensator, over 











Rendering & Lard 


a: Dupps, 5’x10’ with 25 HP. mo- 


& starter. Unit 6 yrs. old ...:...... 2500.00 
5384— COOKER: Dupps, 4’x9’ with 25 HP. mo- 
i NS NES Winwen'eoeseheceinwanmioonn’s 1500.00 


Sausage & Smokehouse Equipment 
4834— a Buffalo $1, 200 lb. cap., 5 HP. 
otor 





Sti Onlihine apwikinatian ses oat o's’ Secéiare $ 350.00 

48: 51—TOW NSEND SKINNER % $2 vit 375.00 
5390—MIXER: Boss £25, with new (never used) 

stainless steel bucket, less motor ........ 325.00 
eee STUFFER: Allbright- Nell, 200 Ib. 

with 2 stuffing cocks .............. 375.00 
5331—BAGON ee Dohm & Nelke Jr. 

EY ES natok sins shwhaees seed Komen 2450.00 
5079—BAND “SAW: Biro 233, with motor ..... 235.00 
5386—STU pean’ (2): Allbright-Nell a 

400% cap., complete with valves ...... 825.00 
<a RINDER: Enterprise $66, 15 HP. mo 

ac bhnsie than bith ah tks cannes es cuinewatee 585.00 

5394—GRINDER: Buffalo $56, 7% HP. motor.. 525.00 
5395—MIXER: Buffalo $2, 400 lb. cap., with 3 


motor 


HP. 
5396— = ARRE -- 





5391—LU INCHEON MEAT SLICER: U.S. model 
150-G, latest style, complete with shingling 





conveyor, starter & adj. counter, with new 
EOE, SOOO O6 GEOU sv accecccescstcaccve 1000.00 
Miscellaneous 

4949—CONVEYOR TABLE: Stainless — 

flights, angle iron constr., with adj. 

legs, 42”x2744"x37” high, flights 4*x18", 

with motor & gear reducer .............. 950.00 
4951—CRY-O0-VAC PACKAGING MACHINE: 

model DA, serial 18170, used less than 6 

ENR) cu satkcs men avnecahyncekebunecsakes 0.00 

NEW B.A.I. SLOPING TOP 


STEEL LOCKERS 
by Lyon 
"the finest in the industry"’ 
Limited Quantity Available 
No Priority Needed 
Single row 3 wide Lyon all steel lockers 15” 
wide x (8% deep x 60” high, 16” legs, seat 
bracket, padlock attachment, coat rod and hooks. 
$19.97 per opening, F.0.B. Aurora, Ill. Single 
lockers also available. 





CLASSIFIED ADVERTISING 





Uniess Specifically Instructed Otherwise, All Classified Advertisements Will , 
Inserted Over a Blind Box Number. 





indisplayed; set solid. Minimum 20 words dress or box numbers as 8 words. Headling 
$4.00; additional words 20c each. “Position 75c extra. Listing advertisements 75c per ling. 
wanted,” ecial rate: minimum 20 words Displayed, $8.25 per inch. Contract rates q 
33.00; additional words l5c each. Count ad- request 
CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 
EQUIPMENT WANTED BUSINESS OPPORTUNITIES 
ee 





Interested in purchasing a 250% or 300% used silent 
cutter in good condition, preferably a Smith. 
SAMUEL HARRISON’S SONS, Inc., Hepburnville, 
Pennsylvania. 





WANTED: ANDERSON Duo Expeller, 500 ton curb 
press, 5x12 cooker, and 3x6 lard roll. EW-33, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.. Chicago 10, Ill. 





WANTED: One used 5’ x 12’ Dupps Rendering 
Cooker. Write W-351, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, II. 











DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 
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WANTED: 100 or 200 lb. sausage stuffer in good 
condition not over 10 years old. SHUTT’S MAR- 
KET, HUNTINGTON, INDIANA. 





EQUIPMENT FOR SALE 


14—Anderson Expellers, all sizes. 
1—Mech. Mfg. Co. 5’ x 16’ Cooker-Melter. 
6—150, 350, 600, 800 gal. Dopp Seamless Kettles. 
1—Davenport $3A Dewaterer, motor driven. 
1—Bone Crusher, 24” dia. drum. 
We also have a large stock of S/S, Aluminum 
and Copper Kettles, Storage Tanks, Filter Presses, 
Grinders, —— age Stuffers, etc. 
a partial listing. 
CONSOLIDATED PRODUCTS C®@., INC. 


14 Park Row’ BA 717-0600 New York 38, N.Y. 








BOILERS 
#590 Kewanee 2-pass Firebox, ASME, 262-319 HP, 
100%. Perfect condition, with stoker, asbestos 
cover, fittings, water level control, etc. 
COMPLETE STOCK—ADVISE REQUIREMENTS 
UNITED STEEL PRODUCTS CO. 
1534 Texas St. Memphis, Tenn. 


FOR SALE: Four U.S. Slicing machines, model 
150 G with automatic grouper and shingling con- 
veyor. Machines in excellent condition. Price 
$1,100 each, f.o.b. Chicago. Designed especially 
for self service packaging operations. FS-374, 
THE NATIONAL PROVISIONER, 15 W. Huron 
t., Chicago 10, Ill. 








1946 Truckstel Chevrolet (2 speed rear end) 12’ 
insulated bed and bunker, motor overhauled, guar- 
anteed brakes relined, tires like new. Price 
$1,380.00. WEISS PACKING COMP ANY, Donora, 





Pennsylvania. Phones: 550-J or 1431. 
x ANDERSON EXPELLERS ad 
All Models. Rebuilt, guaranteed, or AS IS. 


PITTOCK % ASSOCIATES, Glen Riddle, Penn. 





FOR SALE: Model D-10, Automatic Thermo King 
refrigerating unit — 1947 model. Suitable for 
trailer. Price ree: F.0.B. Hiawatha, Kansas. 
HIAWATHA MEAT CO. 





BUSINESS OPPORTUNITIES 





YOUR PACKAGED MEATS 
NEED CODE DATING 


We Offer a Complete Line of Code Daters and 
Name Markers—Automatic for Conveyor Lines and 
Wrapping Machines—also Power-Driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 


Write for details on a specific problem. 


KIWI CODERS CORPORATION 
3804-06 N. Clark St. Chicago 13, Illinois 





LONDON CASING FIRM 
With best connections in the U. K. and other 
European countries, would like to contact regular 
supplier of 
HOG CASINGS. 


Visit in U.S. in October. Write Box W-360, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, IIL. 








WILL BUY WEEKLY BASIS 
Delivered West Virginia 
& Eastern Ohio 
SMOKED BACON 
14/16 and 16/18 Avgs. 
SMOKED SKINNED HAMS §S5, 
18/22 and 22/26 Avgs. 
SMOKED PICNICS S.S. CELLO 
Avge. 
SMOKED BACON SQUARES CELLO 
LARD 1’s, 4’s, 8’s, 50’s 


WILL SELL BROKERAGE BASIS 
BEEF — ALL GRADES — CAR LOTS 
Baltimore and Washington, D. ¢, 


FOR EXPORT 
From New York and/or New Orleans 
To Cuba and Puerto Rico 
PURE LARD 37 Ib. tins 





Write Box 375 


The National Provisioner 
5 W. Huron St. 
Chicago 10, Illinois 





BROKER 
With 25 years’ experience selling packinghouse 
products will represent established manufacturers 
trading with packinghouses, sausage manufac- 
turers, jobbers, bakeries and restaurant chains in 
the Baltimore, Washington and Philadelphia 


areas. 
RANDY JOHNSON 
c/o M. B. Essers & Co. 
319 N. Charles St. 
| Baltimore 1, Md. 





WHOLESALE PLANT (No slaughtering) fully 
equipped. 23’ x 45’ concrete cooler, 18’ x 10 
concrete freezer, track rails, Diesel generator, ete. 
Adjoining retail market optional. 4 years old. 
Well established cash-carry trade. SELL OR 
LEASE. Fairway Meats, 12625 N. Dixie Hwy., 
No. Miami, Florida. 





CLIENTS WANTED: By a sausage consultant 
specializing in every phase of product development 
and quality control. Nominal fees. Results guar- 
anteed. W-376, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





HOG e« CATTLE « SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent « Order Buyer 
Broker * Counsellor Exporter * Importer 


#7 $0. snianiiin ST., CHICAGO 5, iL 





The National Provisioner—August 30 









Marrie 
compar 
experie 
phases 
tions, 

Busine 
lent r 


Ww: 
15 W. 





refer 
SION 


MEA 
kets. 
ience 


dist 


SUP 
meat 
dust 
PRO 


Esté 
Seas 
pacl 


ferr 



















SS, 
LLO 
CELLO 


ASIS 
, LOTS 
. C, 


Orleans 


singhouse 
facturers 
manufae- 
chains in 
ladelphia 





g) fully 
yx lt 
ator, ete. 
ars old. 
ELL OR 
ie Hwy., 





onsultant 
elopment 
Its guar- 
SIONER, 


1EEP 


r 
porter 
141) 


5, ih 





BLACK HAWK 





THE RATH PACKING CO., 





WATERLOO 








IOWA | 
| 
| 


THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


Vigan: 


MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 


PRODUCERS OF 











CLASSIFIED 





POSITION WANTED 


ADVERTISING 





HELP WANTED | 


PLANT FOR SALE 





PERSONNEL ADMINISTRATOR 
Married man 37 years old, desires connection with 
company in personnel administration. Six years’ 
experience with large independent packer in all 
phases of personnel work including employee rela- 
tions, labor relations and contract negotiations. 
Business administration and law degrees. Excel- 
lent references. 
W-370, THE NATIONAL PROVISIONER 

15 W. Huron Street Chicago 10, Ill. 





ATTENTION! SAUSAGE MANUFACTURERS 
Can render you limited service to help you elim- 
inate discoloration and other kitchen difficulties. 
Also help cut down production costs, 
yields, quality control, etc. 
one of your local men to be a top sausage maker 
in a short time. Have been on the supervisory 
force of sausage manufacturers since 1924. Can 
furnish references. W-336, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10. Ill. 








ENGINEER: Technical education. 20 years’ thor- 
ough practical experience in all phases of the 


meat and canning industry. State salary, condi- 
tions, ete. Available on reasonable notice. W-355, 
THE NATIONAL PROVISIONER, 15 W. Huron 


St., Chicago 10, Ill. 








CATTLE BUYER with experience wanted. Around 
30 to 35 years of age, who knows terminal, auc- 
tion sale and country buying. Good opportunity 
with growing packinghouse in Ohio. W-369, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





CASING SALESMAN: If you have a following. you 
can increase your earnings by working for your- 
self on commission. We can supply full line sheep 
casings and all other casings. W-373, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 


| cago 10, Ill. 


increase | 
Specialize in training | 


SALESMAN or MANAGER: Over 25 years’ ex- | 


perience. All angles of the beef business. Live- 


stock buying, processing, distributing and selling. | 


New York, metropolitan area preferred. Excellent 
references, W-297, H NATIONAL PROV 
SIONER, 18 East 41st St., New York 17, N. Y 





MEAT BUYER: Chain or independent super mar- | 


kets. 
ience, 


Excellent contacts. 
New York metropolitan area preferred. 


4st St., New York 17, N. Y 





SUPERINTENDENT: 17 years’ experience in the 
meat packing industry. Experience includes in- 
dustrial engineering. W-371, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





HELP WANTED 





SALESMAN 


Established manufacturer of cures, binders, and 
Seasonings has opening for salesman to call on 
packinghouse trade in 6 southeastern states. Pack- 
inghouse or food processing sales experience pre- 
ferred. Must have car, Salary and expenses. Give 
complete details. All replies confidential. W-372, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





- EXECUTIVE MANAGER 
odern packinghouse in Pittsburgh, Pa. which 
Lee beef, veal and lamb desires capable man 
en act as executive manager. Must have knowl- 
pu of buying livestock, figuring operating costs 
a Plant, selling meats ‘and packinghouse proce- 
pone Excellent opportunity for top man. Good 
alary plus guaranteed percentage of profits. 
B W-318, THE NATIONAL PROVISIONER 
Huron St. Chicago 10, IIl. 
















Over 25 years’ exper- 


W-298, THE NATIONAL PROVISIONER, 18 East 








PLANT WANTED 





SAUSAGE PLANT WANTED: Will purchase sau- 


sage manufacturing plant. Vicinity of New York 


City. Large or small, or will consider partner- 
ship. All replies held in strict confidence. Send 
full details. PW-365, THE NATIONAL PROVI- 


SIONER, 18 East 41st St., New York 17, N. Y. 





WANTED: In the state of Wisconsin, a sausage 
manufacturing plant, manufacturing from 10,000 
to 35,000 pounds sausage weekly. All information 
will be held in strict confidence. PW-379, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. . 





PLANTS FOR RENT 


FOR RENT 


veal and lamb killing 

Eastern Pennsylvania. a- 
pacity 600 cattle, 350 calves and lambs. Fully 
equipped. Low rental. FR-223, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





MODERN BEEF, 
Federal inspection. 


plant. 





FOR SALE: Modern packing plant located in 
ventral Illinois. Rebuilt in 1945. New, modern 
sausage kitchen. Capacity: 100 hogs and 50 cattle 


per day. All in excellent condition. Also, house 
and 10 acres o . and large brick garage 
Available help plentiful. Terms — small down 


payment and terms to suit the convenience of the 
purchaser. FS-313, THE NATIONAL PROVI- 
SIONER,. 15 W. Huron St., Chicago 10, II 





SAUSAGE PLANT: Manufacturing a full line of 
luncheon meats and sausage. Sales last year 

000.00. going business with unlimited 
) poses: aap First class equipment and trucks. 
ocated mid-west. Price, $50,000. plus _in- 
ventory. Will finaace part. Address Box FS-348, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ml. 





FOR SALE or RENT: SLAUGHTER HOUSE in 
Churchville, Pennsylvania (18 miles N.E. of cen- 
tral Philadelphia). Modern 12 inch concrete block 
20 x 80, fully equipped, chill room, refrigerator 
room with capacity for 60 cattle. GEORGE 
STOCKBURGER, 328 Unruh Ave., Philadelphia 
11, Pennsylvania. 





MODERN PACKING PLANT: On 20 acres near 
good. sized Oklahoma city surrounded by rich 
eattle and farming area. Grossing about $100,000 
yearly — potential much higher. Two block build- 
ings built in 1945, equipment in top shape. De- 
livery truck. All goes for $60,000. Owner will 
earry liberal loan. FS-366. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR SALE: Wholesale and retail store with fully 
equipped sausage factory. Located on best main 
street in Tampa. Living quarters next door in- 
clude living room, three bedrooms and kitchen. 
Poor health necessitates sale. FS-361, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Illinois. 





PLANTS FOR SALE 


MODERN PACKING PLANT located in Indiana. 
Strictly modern in every phase of the word. Com- 
plete operation — cattle, hogs, sausage. Plant 





well kept, no repairs needed. Have 20 pieces of | 


rolling equipment. Can be bought at book value. 
This plant must be seen to be appreciated. This 
plant must be sold due to doctor’s orders that one 
of the principals retire immediately. All replies 
will be held in strict confidence. Plant will be 
shown by appointment only. Terms can be ar 
ranged. FS-378, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





NEW MODERN FEDERAL INSPECTED PLANT. 
21,242 sq. ft. of floor space. In heart of livestock 
country. 2 bed beef killing floor. Equipped to 
Kill 500 hogs per day. Glazed tile interior. Com- 
plete equipment for by-products. OWNER WIL- 


LING TO SACRIFICE FOR QUICK SALE. TERMS | 


TO RIGHT PARTY. 
Nebraska. 





FOR SALB: Modern medium size packing plant 
in western Washington. Good business. Money 
maker. Forty thousand. Terms. Write to Box 
FS-359, THB NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 
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Box 506, North Platte. | 


| 
| 
| 


FOR SALE: Smnail pulverizing and mixing plant, 
set up for grinding and mixing meat scraps, anti- 
biotic mineral feeds, ete. Near Chicago stock- 
yards. FS-364. THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





FOR SALE: Modern packing plant with complete 
equipment, and separate abattoir completely 
equipped. Reasonable terms. Write or call 
JAMES E. REESE, Bankhead-Long Building, Jas- 
per, Alabama, phone 2-3461. 





FOR SALE: Government inspected slaughter 
house. 10 acres. 165 miles west of Chicago. 3 
coolers. Separate units. FS-377, THE NATIONAL 


PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PORK SLAUGHTERING PLANT 


located in Peoria, Illinois. Capacity about 7,000 
hogs per week plus certain processing facilities. 
Fully equipped inedible rendering plant separate 
from main building. Direct inquiries to STAHL- 
MEYER, INC., 172 East 127th St., New York 35, 
N. Y. Phone—LEHIGH 4-4000. 


45 
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The firms listed here are in partnership with you. The product! 
and equipment they manufacture and the services | 

are designed to help you do your work more efficiently, mo 
economically and to help you make better products which Vs 
can merchandise more profitably. Their advertis 0 
opportunities to you which you should not overlook. 





The National Provisioner—August 30 


ARS... 


THE ALLBRIGHT-NELL CO. 
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usage DISPLAYS better SELLS fadlon, 
rE Masicaceis NATURAL CASINGS 


~eeeeeeeeeeeoeeeeee ee 
With sausage it’s how your product looks to Mrs. Consumer that 
counts. It’s the “‘eye-appeal’’ that clinches the sale. 

Natural casings, in addition to adding inviting appearance to your 
product, help protect its flavor . . . help keep it tender and juicy longer. 
And Swift’s Natural Casings offer you the extra advantage of assured 
perfection. 

These selected casings are minutely inspected to eliminate flaws. 
They’re precision-measured to insure uniformity of size, length and 
strength. They give you the greatest yield of finished product for your 
casing dollar. 

Place a sample order today with your Swift salesman or contact 
your nearest Swift Branch Office. Try Swift’s Natural Casings in your 
operation and see the difference. 


SWIFT & COMPANY 


SCOHOOHSHSHSSHHSSHSSHHHHHHOHOHSHOEHH SSE SOHHHSHHHHHHHHHEHEHLEHEOOOET 


SWIFT'S SEWED PORK BUNGS— 

Uniform, superior quality casings 
for Braunschweiger, Liver Sausage 
and Dry Sausage. As with all other 
Swift Selected Natural Casings, each 
one is minutely inspected and care- 
fully graded. 


SWIFT'S BEEF BUNG CAPS— 

Closely fatted to improve finished 
appearance. Swift processes them as 
quickly as possible for freshness and 
perfect color. For Cooked Salami, 
Bologna, Veal Sausage, Capicolli, 
Minced Specialty, etc. 


SWIFT'S BEEF ROUNDS— Economi- 

cal casings of fine quality. Proc- 
essed and calibrated to bring you 
faster stuffing and uniform results. 
For your best grades of Ring Bologna, 
Kielbasa, Liver Sausage, etc. 


SWIFT'S PORK CASINGS—lIdeal for 
large Frankfurts, Polish Sausage, 
Peperoni and Smoked Country Sau- 
sage because they permit maximum, 
even smoke penetration throughout. 
Dependable, uniform quality—always! 


SWIFT'S BEEF BLADDERS—Perfect in 

every way for perfect sausage oper- | 
ations. Processed, selected and graded 
to give your product that quality look. 
For Minced Specialties and Luncheon ; 
Meats—round, flat and square styles. 


SCOHOSHSSSSHSHHSHSSHSHHSHSHSSSHHSHSHHSSHSHSHHSSHHHHSHSHHSHHHEE®E 


There’s a Swift Selected Natural Casing to meet your every requirement. 


Order a trial shipment from your Swift salesman, today! 
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